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STOCK WATERERS SAVE WORK FOR FARMER 





FARM WIFE SOLVES 
GARBAGE DISPOSAL PROBLEM 


Mrs. Spencer using her mulch-producing 
garbage disposal unit. Since there is no 
odor, it is located on back porch. 


Mrs. C. B. Spencer, Route 1, 
Downingtown, Pa. has been using 
a garbage disposal unit which turns 
her kitchen garbage into a fluid 
mulch. Mrs. Spencer is well satis- 
fied with her unit. She says, “I’ve 
used it every day for the last two 
years. It takes care of my garbage 
and makes it odorless and ready to 


They work automatically, won’t freeze in winter, 
help boost meat production by adequate wateri fe 


One of the electrically heated automatic stock waterers in use on Oryne Kerst 
farm. It assures a plentiful water supply for his animals even in coldest lowa weather, 








use as a fertilizing mulch. I use the 
mulch in my garden, around straw- 
berries, tomatoes, flowers, and 
shrubbery.” 

The disposal unit is powered with 
a dependable G-E motor. For more 
information check “Garbage Dis- 
posal” on the coupon to the right. 





ONE MAN TAKES CARE OF 6000 BREEDER CHICKENS 


“I’ve been using two automatic 
feeders for two years,” says Mr. 
Gus Stern, owner-manager of Stern 
Bros. Hatchery, South Vineland, 
N. J. “One man now easily takes 
care of 6000 Leghorn breeders. He 
could take care of 12,000 if neces- 
sary. Using the old hand feed 
method, a man could take care of 
only 3000 birds and work harder 
doing it.” 

Feeders are completely auto- 
matic. Both feeders are located in 
one central room where feed is 
stored so handling is kept to a 
minimum. 

These automatic poultry feeders 
are powered by G-E Gear Motors. 
For the complete story, check 
“Poultry Feeders” on coupon. 


Mr. Stern and one of his automatic poul- 
try feeders. Bin holds up to 700 pounds 
of mash. Agitator in bin keeps feed flow- 
ing. Notice wire guards on trough and 
guard on corner. 





“Thanks to my automatic stock 
waterers”, says Mr. Oryne Kersta 
of Dysart, Iowa, “I can water 
head of cattle and 100 head of hogg 
without lifting a finger. Whaft§ 
more, I don’t have to chip ice i 
the winter.” Mr. Kersten raisé 
registered Hereford beef cattle and 
spotted Poland-China hogs. 

COMPLETELY AUTOMATIC 

Mr. Kersten saves time ang 
labor by eliminating tedious water 
ing chores. Dependable G- 
CALROD* heating units ke@p 
troughs ice free even in coldest 
weather. Waterers are automatit 
and safe for animals. For more i 
formation please check “Stock 
Waterers” on coupon below. 

* Registered Trademark of General Electric@ 

General Electric Company 

Section 671-25C, Schenectady 5, N. Y. 

| would like additional information on 

the following equipment. 

[] Stock Waterers [] Poultry Feeder 
Garbage Disposal 

[_] How to Choose Your Motor 
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EDUCATION AND DEMONSTRATION 

A pride and joy in the workshop of the Cole 
Consolidated school in Neyada County, Arkan- 
sas is a new planer. The planer itself is not 
significant but how it was obtained is—and 
the story that led up to its purchase. 

Back eleven years ago on a spring day when 
the seniors were all first graders, the entire 
student body consisting of 225 boys and girls 
planted pine seedlings. They were planted on 
5 acres of land deeded to the school for that 
purpose by D. K. Bemis, a lumber dealer at 
Prescott. While a timber harvest must have 
seemed eer far away to the students who 
planted little pines that day, everyone turned 
to in holiday spirit and all enjoyed it. 

New classes entered school and others grad- 
uated. But the devotion and interest of the 
student body in its own forest never wavered. 
It wasn’t long before the pines were dwarfing 
the tallest boys in school. 
Community interest in the school forest 

read too. Farmers came to look at the 
planted stand and went away convinced 
enough to begin planting pines on their own 
land. The five acre forest became a workshop 
for vocational agriculture classes. Students 
worked on the tract cutting out hardwoods 
and taking out diseased trees. In the early 
post-war years veterans classes and evening 
adult education groups used the forest as a 
classroom for practical training in forestry and 
land management. 

This past fall, the forest was ripe for its first 
harvest. Under the supervision of Vo-ag in- 
structor, Harmon Russell, ten cords of pulp- 
wood were harvested. In just eleven growing 
seasons the trees had reached an average 
height of 15’ and measured 6” at the base. 
There were a few trees that were twice that 
size—in just eleven years! 

The harvest was a big event. Every student 
had a hand in it. Some marked trees, some 
swung axes, and some gave a hand with the 
sawing. Others stacked the pulpwood billets 
along the edge of the woods for easy hauling. 


When the last of the wood was stacked, there 
were 10 cords of marketable pulpwood which 
brought a price of 100 dollars. This value was 
harvested without any detriment to the stand 
of pine. In fact it enhanced its value. Thus 
over the last eleven years, this original 5 acre 
tract of seedlings has produced such diverse 
products as experience, knowledge, and of all 
things a planer—for that was what the pulp- 
wood revenue became. 

A special tip of the hat goes to D. K. Bemis. 
Since 1942 he en donated land to every one of 
Nevada County’s 10 schools, Their forests now 
in various stages of growth, mean fun, profits 
and practical experience to thousands of boys 
and girls. And the farmers in Nevada County 
are gaining knowledge too. 


BROTHERHOOD 

“The great secret is not having bad manners 
or good manners or any other particular sort 
of manners, but having the same manners for 
all human souls.” This statement made by the 
late George Bernard Shaw, if applied by all 
of us in our daily vin would not only solve 
the major problems that face us now, but 
would prevent them from recurring. And just 
imagine how much less complex world. prob- 
lems would be if the people of all nations, in- 
cluding their leaders, would apply this simple 
rule. War just can’t get going where there is 
an honest understanding of nation for nation, 
man for man, and creed for creed. 

Thomas Jefferson made every effort to ex- 
clude from the American way of life prejudices 
and hates in his Preamble to the Declaration 
of Independence. It proclaimed the equality of 
men before the law and declared that among 
the inalienable rights to which all-men are 
entitled are “Life, Liberty and the pursuit of 
Happiness.” America has set an example for 
all mankind, through the merging of different 
peoples and the toleration of their religions. 
is month from the 15th to the 22nd is 
Brotherhood Week. A good example set by us 
will do much more than anything else to con- 
vince our neighbors and the world that we 
really believe in the spirit of Brotherhood. 
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NEW 1953 KELVINATOR REFRIGERATORS 
BEST BUY FOR BUSY FAMILIES! 


BEST BUY FOR YOU! 


ANNING and preparing meals for busy 
Premities can be a fulltime job . . . but 
there are many shortcuts to easier, better 
living provided in the new 1953 line of 
Kelvinators. For example, the new “Magic 
Cycle” models have been designed with 
wonderful new time and effort-saving fea- 
tures. They are listed in this ad—read them 
and see for yourself why Kelvinator is the 





Model KPC Illustrated 


CHOOSE KELVINATOR FOR LONGER, DEPENDABLE SERVICE 


Consider these quality con- 
struction features that make 
Kelvinator a better buy: 


WELDED STEEL CABINET SHELL 
—Rustproofed inside and out. 
Sealed so air and moisture can’t 
penetrate insulation. 


LUSTROUS PERMALUX FINISH 
—Durable baked-on enamel 
that won’t crack, chip, check or 
change color. 


FIBERGLAS INSULATION— 
Forms a snug blanket around 
entire food cabinet. Keeps cold 
in and heat out. 


FULL-LENGTH CABINET DOOR 
—Reinforced-and rigidly braced 
for added strength and proper 
alignment. 


SURE-SEAL DOOR LATCH—Has 
trigger-action, compresses door 
gasket against cabinet for tight 
seal. 


STURDY STEEL DOOR HINGES 
—Rustproofed and finished with 
durable enamel. Can’t sag or 
spring. 

BALLOON TYPE DOOR GASKET 
—Pre-formed, one-piece vinyl, 
remains pliable for a lifetime. 


SEE ALL THE ALL-NEW KELVINATOR REFRIGERATORS 


Regardless of what you wish to pay for a refrigerator, there’s a 
feature-filled Kelvinator to fit your need and your price range. 
Imagine this! Four all-new Magic Cycle defrosting models. In 
addition, Kelvinator offers 2-door models that are combination 
freezer and self-defrosting refrigerators—plus several standard 
model Kelvinator refrigerators. All of them have exciting new 
luxury features never before offered in an entire line of refrigerators. 
See your Kelvinator dealer now. You’ll see for yourself that there’s 
a Kelvinator for — purpose, for every pocketbook. 
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best buy for busy families: 
Keeps frozen 
MAGIC CYCLE DEFROST- i foods fer 
ING—Frees you forever below freez- 
from the messy bother of ing during 
hand ——- defrosting, 
after 
defrosting. 





GIANT FULL-WIDTH 
FREEZER—Refrigerated 
on five surfaces for uni- 
form, constant cold. 





TWIN “MOISTURE-SEAL” 
CRISPERS— Made of 
tough, durable polysty- 
rene, can’t warp, dent or 


chip. 

















ROLL-OUT DAIRY SHELF 
—Glides out on nylon roll- 
ers to bring foods to your 
fingertips. 





ROOMY FRESH MEAT 
TRAY — Holds a large sup- 
ply of fresh meats or use 
for storage of ice cubes. 
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BUILT-IN HANDY DOOR 
BUTTER CHEST 5 : SHELVES— 
—Holds full i Give extra up- 
pound of but- front storage 
ter and keeps space for often- 
it spreadable. Wes a used foods 

nnn 
ie S Oldest Maker of Electric 
Refrigerators for the Home. 





Corp., Detro:t 32, Michigan 
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s a farming operation im- 
proves it’s apt to expand. 
And, as it expands, there is more 
and more work to be done. That 
simply means that you either 
hire more men to do the work 
or you use equipment that en- 
ables the same number of men 
to accomplish more work. That’s 
just what happened out at “Ty- 
farms” near Tipton, Indiana. On 
this 444 acre farm three gen- 
erations of Tyners maintain a 
fine quality milking short horn 
herd of approximately 150 head. 
Of these, from 25 to 35 are kept 
as a milking herd. There are 
1200 head of Hampshire hogs 
produced in the course of a 
year, 500 of which were sold 
this last year as open gilts. Just 
to make sure that time doesn’t 
hang heavy, 100 ewes also have 
to be cared for. This operation 
is handled by C. C. Tyner, his 
son Carl Tyner (secretary and 
manager of the Indiana State 
Fair for the last four years) and 
the grandson Harold Tyner. 

A couple of years or so ago, 
as the Tyners’ livestock program 
expanded, their labor situation 
almost bogged down. While 
looking for ways to ease the 
work of feeding, one of the boys 
got to wondering about a merry- 
go-round. Why couldn’t such a 








Annually for the Tyners 





By CURTIS KENNEDY 
and 
WILLIAM HUFFERD 
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principle be applied in feedin 
silage. As it turned out it could! 
After mulling over the idea 
the Tyners went to work. They 
built a circular cement track all 
the way around one of their 


Merry-Go-Round The Silo 


This Revolving Feed Trough Saves Hours of Labor 


ber and assembled right on top 
of the track around the silo. It 
revolves on wheels attached to 
the bottom of the trough and 
is guided by wheels at the in- 
side of the trough which ride 
against the base of the silo itself. 

With this work completed a 
driving mechanism was installed. 
A friction drive was chosen. 
Borrowing a % HP motor from 





Thirty head of cattle can be fed at one time from this trough that encircles the 


letal + 





silo. To make this feeding system comp 
a mechanical silo unloader. 


silos. This was to be the guide 
and support for a revolving feed 
trough. Next was the feed trough 
itself This was built of oak lum- 





Here is the business end of this self feeder. A Y% hp motor drives a speed re- 
ducer which in turn drives a pneumatic-tired wheel. By friction with the bottom of 
the trough, this wheel slowly rotates the feeding ring until it is filled. 


tic the Tyners are planning for 


another job, they belted it, 
through a speed reducing unit, 
to a pneumatic-tired wheel 
against which the trough rested. 
That completed the merry-go- 
round. Flip the switch and the 
tire slowly rotates the trough. 

When feeding time comes the 
operator merely touches an elec- 
tric button now, climbs up into 
the silo, and throws down the 
ensilage. When the slowly turn- 
ing trough is filled there is room 
for 30 head of cattle and the 
feeding job is completed with 
one handling of the feed. The 
operation was so successful that 
the Tyners have built a second 
unit. The cost of the _installa- 
tion was approximately $350 
per unit. Future plans call for 
the remodeling of some of their 
cattle housing facilities and the 
installation of a mechanical silo 
unloader. That will make the 
feeding a 100% push button job. 
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Less Harrowing Farrowing 


When You Use Infrared Lamps 


I’ be you could buy a week old 

for less than a dollar 
word probably figure it was a 
pretty good buy. And if pigs 
were your business you'd jump 
at the chance. That’s just what’s 
happening in the Hoosier State. 
There, you'll find farmer after 
farmer buying up to 1% more 


pigs per litter at just such prices. 
That’s about what it costs to 
operate a 250 watt infrared heat 
lamp for a week. And that’s the 
kind of results you can expect 
from its operation. 

The reason is easy to under- 
stand when you realize that 
weaker pigs chill in tempera- 


Above: Each pen in the Leslie Myers and Son pig hatchery at Kingman, Indiana, 


has a heat lamp suspended over it. 
finished product. 


The lamps make sure that they all get a good start. 


In this business, thrifty young pigs are the 


Below: The 


lamp over this farrowing crate has a protective hood. This reduces possibility of 
breakage. Water, splashed on a hot lamp, will cause it to break, unless hard glass 
lamps are used. However, such lamps cost much more than the regular infra-red 


“lamps. 





This lamp arrangement is used by Man- 
ager Wolff on the “Valley Forge Farm” 
at Noblesville, Indiana. The rays of the 
lamps overlap on the adjacent brooding 
creeps. There are 45 farrowing pens in 
barn where this picture was taken. 


tures of 40° lower. Unless 
some heat is supplied, some will 
die. On top of that, it has been 
shown that a chilled pig may 
take as much as 3 weeks longer 
to reach marketable finish. Is it 
any wonder that the use of in- 
frared lamps for pig brooding is 
growing each year? 

In the accompanying pictures 
you can see some of the differ- 
ent methods that are being used. 
Some use a heat lamp for the 
sow a day or so before farrow- 
ing, and for a short period there- 
after. Purdue recommends one 
250 watt lamp suspended 36” 
above the floor for temperatures 
down to 30° in the farrowing 
pen. For temperatures down to 
15° they recommend two such 
lamps. These should be right 
over the farrowing area. 

Pigs chill most easily im- 
mediately after birth. However, 


The shallow reflectors on these lamps 
in Lloyd Skelton’s pig hatchery, at Rus- 
siaville, keep the lamps from being 
bumped against wall. 
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Floyd Wolf, of Noblesville, looks in on one of 
his sows. A heat lamp, like this, turned on a 
day or so before farrowing will calm a restless 


sow. 


three days operation of the 
lamp, after farrowing, will or- 
dinarily prevent this chilling. A 
little longer period of operation 
is advisable for another reason. 
After the pigs become accus- 
tomed to the warmth, usually 24 
hours, the lamp may be placed 
over a corner of the pen. A 
barrier to keep the sow away 
from them will reduce the 
chances of having her crush 
some of the pigs. This alone is 
a very important factor. 

So, if you haven't yet used 
heat lamps in your farrowin 
pen why not try it this year 
The installation is simple and, 
if properly made, is perfectly 
safe. Here are a few rules to 
follow: 

Suspend the lamps high 


bis a 


One for the sow and one for the creep is the way they do it on Ralph 
Bishop’s farm at Atlanta, Indiana. They raise registered Hampshire breed- 
ing stock and have tried all types of brooders. Their choice of two 250 watt 
infrared lamps is the result of experience. ‘ 


enough above the bedding so 
that the sow cannot reach either 
the lamp or its cord. 

When the lamp is suspended 
over a protected corner of the 
pen, where the sow can’t reach 
it, it may be lowered to 24” 
above the bedding. 

Use chopped straw or other 
so types of bedding 

at cannot be piled up by the 
sow. 

Hang the lamp, by its fixture, 


so that it can’t drop onto the 
floor. 

Wire the lamp holders (these 
should be switchless porcelain 
sockets) with rubber jacketed 
asbestos insulated cord (type 
HSJ). 

Have the wiring installed by 
a competent electrician. Make 
sure that wire is large enough to 
carry the load. The Rural Serv- 
ice men of your power supplier 
can help you plan the wiring. 


An electric service for hogs, only, is not an uncommon sight in Indiana. At right, 
below, is such a service on the Dermick farm near Mulberry. And though the hogs 
can’t sign checks, they can pay for the electricity they'll use. Below left: A row of 
individual houses, each with its own service, on Perry McDonald’s farm near 
Noblesville. Each house has a 250 watt lamp for the sow and a 100 watt lamp 


over the pig creep at back. 
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De your son’s interest in me- 
chanical devices make you 
wonder whether he will stay on 
the farm after he finishes school? 

Many promising young farm- 
ers have apparently given up a 
good opportunity on the farm 
to go into some other type of 
business. The reason they gave 
was that they could make more 
money in industry. If you sus- 
pect that it was some distaste- 
ful farm job that actually drove 
them from the farm, you would 
likely come closer to hitting the 
nail on the head. 

When this problem had to be 
faced on the Von Seggern farm, 





Above: Here are the Frank Von Seg- 
gerns, father and son. Young Frank has 
just flipped the switch for the drag line 
which feeds ear corn directly into the 
grinder. By shifting gears in the auto- 
mobile transmission, through which a 
motor drives the drag line, three feed- 
ing speeds are available. The direction 
of travel can be reversed to load corn - 
out of the opposite end of the crib if 
desired. Right: Putting oats in the 
overhead storage bin is an easy one- 
man job with this dump truck and ele- 
vator combination. The elevator, built in 
the farm shop, is 8 inches wide, 32 feet 
long, and readily portable. It is pow- 
ered by a 1 hp electric motor. At top, 
you can see the pipe through which 
feed is blown from the grinder to the 
overhead bins at cattle barn. 
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By R. E. JOHNSON 
and 
J. H. METCALF 





Fulton County, Ohio, it solved 
itself. Here’s the way it worked. 

Before 1939, a dairy herd of 
eight to ten cows and 100 hogs 
raised and fattened in the farm's 
modern swine barn, paid the 
bills. But that year young Frank 
Von Seggern, who does not like 
to milk, was a Future Farmer 
student in the high school at 
Wauseon, Ohio. In classes he 
discovered there was an “es- 
cape” to his liking, in fattening 
beef cattle. He made good with 
his first steer project. He was 
allowed to go ahead in this busi- 
ness. Soon the steers had pushed 
dairy cows off the farm—all ex- 
cept two kept for the family 
milk supply. 

In addition to feeding steers 
as an FFA project, Frank worked 
hard in the school shop under 
the direction of his agriculture 
instructor. He built many pieces 
of farm equipment and featured 
this project with an excellent 
power operated farm elevator. 
In recognition of his efforts, he 
was awarded the American 


Farmer degree in 1940. 
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FFA Sparks Farm Modernization 


And Leads to Father-Son Partnership 


The father took a real interest 
in his son’s ability to make me- 
chanical equipment to speed 
and ease farm chore work. After 
school, when Frank returned to 
the farm as a partner, his father 
planned improvements with him. 
He helped to build and install 
the equipment required for more 
efficient work. 

It is readily apparent that 
they have made an outstanding 
success of this program. 

The more important results of 
this father-son undertaking on 
this 160-acre farm are: mechani- 
zation of all tillage and harvest 
operations; pressure water sys- 
tem for the houses and all farm 
buildings; elevators for field and 
barn service. There is an effi- 
cient beef cattle barn equipped 
with a hay self-feeder arrange- 
ment. There is also the modern 
corn storage building with floor 
conveyor to carry ear corn from 
the bins to the grinder. The 
grinder discharges the corn and 
cob meal into an overhead pneu- 
matic conveyor which transports 
it directly to the overhead bins 
located adjacent to the cattle 
feeding bunkers in the barn. 

Because the feed conveyor 
stands out where travelers can 
see it, the installation marks the 
farm as different 
and progressive. 
This line is 120 
feet ~~ and is 28 
feet above the 
ground at the inlet 
end. It is used 
twice weekly for 
approximately one- 
half hour at a time 
to carry the three 
ton weekly require- 
ment of corn and 
cob meal. 

The conveyor’s 
reason for being, 
of course, is the 
modern crib which 
has a capacity for 
8,000 bushels of 
ear corn. It is filled 
by an inclined ele- 
vator which carries 
the corn up to a 
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Above: The Von Seggern farmstead. Right: Completely modern- 
ized, this cottage serves as the home of the younger partner's family. 
The ornamental ironwork was designed and fabricated in the farm 


shop. 


ridge line conveyor. This, in 
turn, evenly distributes the corn 
in the bins from only one setting 
of the elevator. 

While the Von Seggerns have 
made all the farm improvements 
themselves, this mechanized crib 
and pipeline is the most preten- 
tious. They estimate that it 
would cost around $4500 to 
erect if all material had to be 
bought and all labor hired. 

Besides the feed preparation 
and handling facilities, there are 
other improvements such as: 
replacing the ground floor oat 
storage with. overhead bins; elec- 
tric brooders for the 100 pigs 
raised annually; and, improved 
equipment to care for the 50 to 
80 steers fattened each year. 

What does this impressive 
setup mean in terms of saving 
time and work? 

Instead of carrying silage to 
the steers, it is wheeled to the 
feeding bunkers from the silo. 
Chopped hay is pushed into the 
self-feeders with little effort. Be- 
fore they had the hay self-feed- 
ers they went into the mow 
twice daily to pitch down hay. 
It was real work and it took 
hours instead of the thirty min- 
utes the job now requires each 
week. 

Mr. Von Seggern said that 
with the ample space they give 
the cattle, each animal eats all 
it wants when it wants it. The 
plan promotes uniform growth 
and there is much less scourin 
from overeating due to “spot” 
feeding. 

Prior to having the new mech- 
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anized crib, shell- 
ing corn and grind- 
ing required five 
hours a week. Now 
the twice -a- week 
task is done in one 
hour’s time. 

The mechanized 
pressure water sys- 
tem has practically 
eliminated the time and work 
factor in water distribution 
throughout the farmstead. 

The younger Von Seggerns, 
and two children, live in the cot- 
tage across the road from the 
homeplace. Frank has modern- 
ized it throughout. He demon- 
strated his expertness as a weld- 
er by making an artistic frame- 
work for the porch and metal 
window awnings for the sunny 


















side of the house. 

Working as a team, each fam- 
ily is able and does take 3 vaca- 
tion each year without disrupt- 
ing the farming business sched- 
ule. 

Reminiscing for a moment, 
the elder Von Seggern proudly 
interjected: “Modernization of 
our farm really began when our 
son began his studies under the 
FFA program.” 


Chopped hay is available to cattle at all times in two self-feeders. Minerals, salt, 
and water, are also before the cattle constantly. Spout from the overhead feed bin 
can be seen at left of photo. 











The Case of the Groundless Drill 


It Was Solved by the Use of a Simple Wire Jumper 


ometimes, personal experience 

leads us to action. That’s 
exactly what has happened here. 
‘I was drilling holes in an all 
metal structure in which we 
were about to install some ex- 
perimental equipment here at 
Pennsylvania State College. On 
the fourth hole it happened! The 
bit plunged Nala the drill 
banged against the building and 
jarred the hot wire against the 
case of the drill. That was all 
that was needed for, when the 
drill was withdrawn, I never 
got “lit up” so quickly in my 
life. You might question why the 
metal wall, when in contact with 
the drill did not sufficiently 
ground it. The answer was that 
it did, but only when the drill 
was in good contact with the 
metal building. 

I had my left hand against the 
building while using the drill. 
The all metal building made an 
excellent ground and path for 
current to flow. I became the 
“middleman” with the current 
passing from the drill case 
through me to the metal build- 
ing. The shock was so intense 
that I could not let go. It 
seemed that every muscle in my 


arms and shoulders was para- 








By ELWOOD F. OLVER 





lyzed. Before my yells could 
be heard I fortunately fell back- 
wards breaking the electrical 
circuit. It is easy to see that if 
I had been on a high ladder 
when this happened, I could 
have had a serious fall. 

Electrical equipment is not 
any more dangerous to operate 
than any other mechanical ap- 
paratus. And grounding will 
take care of most hazards. 

The housing of the drill, used 
in this case, had come in contact 
with a loose hot wire. The man- 
ufacturer had included on this 
drill a cord that contained a 
ground wire. But I, the oper- 
ator, did not take the trouble to 
make the necessary connections 
before using the drill. In other 
words, it was my own fault. 

Practically all electrical de- 
vices, made by reliable electric 
manufacturers, today have ade- 
quate arrangements made for 

rounding. The cord includes a 
third wire that is connected to 
the housing and protrudes at the 
opposite end to allow a connec- 
tion to a ground. This protrud- 


Above: You can see here how the current would pass from right hand, 
holding drill, through body to left hand on building. Ouch! Right: This 





for stray current to travel. 


10 


simple wire jumper connects grounding wire to building giving safe path 


ing wire, as indicated, is de- 
signed to be attached to a 
— outlet box where the 
evice is plugged in. If an ex- 
tension cord is utilized it is ob- 
vious that the grounding pro- 
vided might not always be suit- 
able. In this connection, a handy 
device around the farm is a 
grounding cord. You can make 
one up. All it consists of is a 
six to ten foot length of No. 12 
to No. 18 wire (bare or insu- 
lated) with a battery clamp on 


‘each end. They are also com- 


mercially available. 

Such a cord can be used 
to ground portable equipment, 
such as a washing machine. Sim- 
ply attach one clamp to a leg 
of the machine and the other 
end to a good ground source. A 
water pipe is an_ excellent 
pone. Or you can use the out- 
et box if you are certain it is 
connected to the grounding sys- 
tem. Your outlet boxes will not 
be grounded unless they are con- 
nected to the common ground- 
ing wire or where a metal cov- 
ered cable, such as BX, is used. 
If the original wiring was con- 
tained in conduits, the outlet 
boxes connected to this conduit 
are grounded. 

The importance of grounding 
cannot be stressed too much. 
Your safety depends on it. 
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Power Loads Call for Modern Wiring 


As Farmers Turn to “Current’’ Methods 


welve or fifteen years ago 
when a farmer wired up for 
electricity the job was done in 
a more or less routine fashion. 
The established practice was to 
locate the service entrance on 
the house. This custom, a carry- 
over from the days when only 
our “City Cousins” had electric- 
ity, assumed that the bulk of 
the current would be used in 
the house. And in those days it 
was. Wiring the barn and out- 
buildings too often was skipped 
entirely or left in the hands of 
cousin Jake who wouldn't charge 
as much as a regular electrician. 
Through the years a high per- 
centage of farmers have discov- 
ered their wiring jobs just would 





By HOWARD CLAPPER 





not handle the equipment they 
wanted to use. Today many of 
them are a series of patch upon 
patch with the old orig- 


cuit. From this main switch 
a three wire No. 4 circuit of 
trench wire runs directly to a 
12 circuit (120 V.) and 1 cir- 
cuit (240 V.) house distribu- 
tion panel. Another circuit runs 





inal layout hardly rec- 
ognizable. All too fre- 
quently as a new patch 
is applied to an already 
atched up job, proper 
using is disregarded 
and hazards multiply. 
Seems a shame that 
everyone can’t start 
over with a brand new 
wiring job tailored to 
fit present day farm 
power loads. Mr. and 


BACK SAVER 











GENERAL PURPOSE ELEVATOR 


oT gee —e — 





g ? 





This platform elevator, built by Leon W. Park- 
hurst, poultryman of Windsor County, Vermont, 
pulls itself up a 10-ton capacity logging chain. 
The works consist of an upside-down 2-ton ca- 
pacity chain hoist. One end of the chain is fas- 
tened at the top of the elevator shaft with excess 
chain paid down the shaft after it passes through 
the hoist. The power unit, including 4 hp motor, 
tides on 8-inch channel iron bar welded to steel 
plates of 4’ x 5’ carriage. A lever simultaneously 
starts the motor and releases the brake. When 
lever is released, elevator stops automatically as 
current is shut off and brake sets. The switch, 
under motor, reverses it for the down trip. Note 
the fuse holder that provides overload protection 
for the motor. Several poultrymen in the upper 


Mrs. Walter 
Hines, a young 
farm couple 
living in 
Wayne Town- 
ship, Knox 
County, Ohio 
recently did 
have an op- 
portunity to do 
just this. The 
buildings on 
the farm they 
purchased for 
their home 
were in bad re- 
air, so the 
arn was re- 
modeled and 
moved to a 
new location. 
The house was 
torn down and 
the usable 
lumber _incor- 
orated into a 
rand new 
house. 
This is what 
they did about 
a wiring job: 


ens their farm is 
actory instead 
of just a dwelling the 
Hines put their service 
entrance on a centrally 
located meter pole. The 
main switch is a weath- 


a food 








Poultryman Harry T. Van Demark feels better 
every time he figures how much backache this 
home-made conveyor has saved him the past 12 
years on his farm near Walpole, N. H. It cost 
only $60, of which $40 was for the 2 hp, 1750 
RPM motor. It lifts three feed bags a minute 
from the henhouse ground floor to the second 
floor landing where feed carrier track into pens 
begins. Gear reduction is as follows: from mo- 
tor’s 2-inch pulley to old Model T car wheel (be- 
hind bag); from 22-inch sprocket on other end 
of this countershaft, to big outer sprocket wheel, 
right, which came off an old potato planter. It's 
attached to another Model T wheel, the axle of 
which carries a pair of sprockets. They drive 
the implement chains that move the conveyor’s 
two bag-raising, wooden crosspieces. 








directly from the main switch 
to the well pit to power the 
pump and provide  uninter- 
rupted water supply in case of 
a fire in any of the buildings. 
A third circuit from the meter 
pole heads for the barn with 
sufficient capacity to power the 





vators. 





Connecticut’ River Valley have built similar ele- 


erproof breaker type 
equipped with 4 heavy 
duty power circuits and 
one special pump cir- 
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5 H.P. motor that will be used 
on a hay curing fan. Eventually 
oc es ec @0 0 eo o ere on page 1 
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Broilers Can Raise Themselves 


Automatic Equipment Supplies Warmth, Water and Feed 
to 11,000 Birds for Just 2¢ per Finished Broiler 


g “army” and the “navy” 
have no problems when it 
comes to farming. At least that’s 
the way it works for A. A. Cor- 
bett and his brother, L. W. Cor- 
bett. Long before service uni- 
fication became a fact, A. A. of 





Here is one of the 55 foot long brooder 
radiators. It has ten pipes, with headers 
at each end, through which hot water 
circulates. 


the army and L. W. of the navy 
decided on their own joint 
course of action. They worked 
out a plan to be farm partners, 
and put it into effect when both 
were released from World War 
Il. 

Pooling their resources, their 
enthusiasm and their carpentry 
skills, they bought a farm near 
Daleville, Va., and started rais- 
ing broilers. Gradually they 
branched out, adding a 45-acre 
apple orchard and a herd of 
Swiss cattle. The _ brothers 
wanted to keep busy. The poul- 
try operation didn’t take all of 
their time you see—not the way 
the Corbetts farm. 

The Corbetts built their own 
2-story poultry house, using 
heavy roofing paper to cover the 
wooden framework. The 140 x 
32 foot structure butts against a 
sloping hillside, bringing the 
rear of the second-floor feed 
room level with the crest of the 
hill. This simplifies the handling 
of supplies. The back door of 
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By RUSSELL GINGLES 





the feed room opens into an all- 
weather lane, linking the poultry 
house to the main road at the 
rear of Corbett property. 

The poultry 


has a capacity of 11,000 birds, 
contains four individual pens— 
two downstairs for young chicks, 
and two upstairs for older chick- 
ens. Hallway-storage areas sepa- 





The boiler heats the water and centrifu- 
gal pumps, driven by electric motors, 
circulate the hot water through the 
brooder radiators. 





Several automatic waterers are placed 
in each pen to provide the birds with all 
the water they can drink. 


uilding, which © 


rate each “pair” of pens. 

All 5-week cockerels are 
“caponized” chemically through 
the injection of hormone pellets, 
The pellets are composed of 
diethylstibestrol, which is a 
synthetic estrogen similar to the 
natural estrogen of female sex 
hormones. The Corbetts find 
that their treated birds reach 
5% to 6 pounds at the end of the 
regular 11-week chick to broik 
er cycle. Untreated birds nor- 
mally “weigh in” at 3 pounds 
after a comparable period. The 
brothers sell their broilers to a 
commercial dressing plant for 
——- through wholesale chan- 
nels, 


Hot Water Brooding 


The Corbetts do their brood- 
ing the “hot water” way. They 
use long, low hot water radia- 
tors, of their own design, to pro- 
vide the necessary heat. There 
are four such radiators—one in 


each of the first-floor brooding | 


pens, and one in each second- 


oor pen. Those on the second § 
floor are used for general heat- | 


ing purposes only. 


Each radiator is 55 feet long, 7 
with coils composed of 10 inter- § 
connecting pipes. They are lo- | 
cated 14 inches above the floor | 


over 1% inches of litter. Each of 
the radiators is covered with 
——e paper. 
ens, however, the paper over- 
aps the radiators, extending to 
within 6 inches of the floor on 
each side. As the chicks mature, 
the overlapping sid«s are cut off 
until just the tops of the radi- 
ators are covered. This keeps the 
pipes clean and the litter dry. 
Water for the radiators is 
heated by an automatic oil- 
burning furnace, being circu- 
lated by means of motor-driven 
centrifugal pumps, with one 
pump to each set of coils. The 
water is returned to the boiler 
for re-heating after circulating 
through the system. During the 
early days of each brooding sea- 
son, the temperature under the 
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radiators is kept at 90 degrees. 
This is reduced to from 55 to 60 
* degrees after four or five weeks 
when chicks begin to mature. 

The Corbetts are believers in 
using time and labor savers. 
They discovered early in their 
joint farming venture that much 
of their work could be placed on 





On each floor, a storage hallway sepa- 
rates the two pens. Here the automatic 
feeders are located which provide both 
pens with a constant supply of fresh 
feed.. The motor, atop the feeder, agi- 
tates the feed in the bin as well as driv- 
ing the endless conveyor. 





an automatic basis. As a result, 
a pressure water system was in- 
stalled and several automatic 
waterers placed in each pen to 
provide chickens with an ade- 
quate supply of water, when 
and where it is needed. 

Hand feeding also was a 
chore which the Corbetts de- 
cided required too much of their 
personal time and effort. So, 
they installed large automatic 
feeders—one to oul floor. These 




































“| don't know when my broilers were 
stolen. All my equip t is tic 
and | haven‘t been out here for two 











Put bad-weather months to good use! 


Se crc uP ON REPAIE JOB 










with Black & Decker 
Utility Tools! 






4 Make the most of your off-sea- 
Ee son time with D UtiLity 
= Toots! Repair your present 
- farm machinery. Build gadgets 
= that ease household chores. 








Make your home more com- 
fortable. Pave the way for’ 
more profitable operation next 
season! 

Quality-built by world-fa- 
mous Black & Decker. . . they 
have extra-powerful motors 
that operate on standard pow- 
er line; husky housings, tough 
parts for long life. Compact, 
balanced for easier handling, 
» less fatigue. Try them at your 
hardware or implement dealer. 
Write for Free Book of helpful 
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farm and home. job hints to: 
Bob Davis, Home Service Dept. 
H2G, Tue Brack & DECKER 
Mrc. Co., Towson 4,Md. 


Decker 
oer 


PORTABLE 
ELECTRIC 
BAD UTILITY 1%” DRILL TOOLS 
($44.95) drills to Ye” 
diam. in steel, drives wood 
augers to 1” diam., Hole 
Saws to 3” diam. 











j B&D UTILITY 5” 
SANDER-POLISHER 
($32.95) drills, 

* sands, polishes, wire 
brushes, grinds, 
sharpens, buffs. 
Comes complete 

with 8 accessories 
for one price! 


B&D UTILITY 6” DELUXE 

HEAVY-DUTY SAW ($56.50) 
cuts most any material up to 2” 
depth, ten times faster than by 
hand! Built-in depth and bevel adjustments. 











weeks,” 





WOODFORD HYDRANT CO., Des Moines 17, lowa 
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YEAR "ROUND OUTSIDE WATER SERVICE 


Have running water to your stock tank all year ‘round 
- . . just raise the handle on the Woodford Iowa Freeze- 
less Hydrant . . . and save time, work, MONEY: 
@ ‘Positive’ lock lever cuts off water below frost line. 
@ Automatically drains hydrant case each time. 
@ Economical—simple, sturdy construction; fewer wear- 
ing parts; low upkeep. 
Easy to install on ANY farm water system. Ask your 
local dealer NOW or write today for free circular. 
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Here’s the pump that 


NK 










= GOULDS 
balanced-flow jet 


New convenience—new savings! You ac- 
tually save because there’s no costly, 
bulky tank, fewer fittings to buy —yet the 
Balanced-Flow gives you performance 
and features found in no other pump at any 
price! Delivers a full, steady flow of fresh 
running water.at any number of outlets at 
the same time (within pump capacity). 
Fully automatic, quiet, compact, only one 
moving part—lubricates itself, can't lose 
its prime. Install it anywhere. . . for real 
“city water service’’ miles from city 
mains! 


Goulds 
Tank Mounted 
Deep Well System 


An inexpensive deep 
well jet system de- : 
signed especially for # i 
pumping levels up to 50 feet. Goulds quality 
throughout . . . dependable, efficient, economi- 
cal! Other tank mounted systems available for 
shallow wells. 


GOULDS puns INc. 


Dept. E-37, Seneca Falis, New York 
Please send me free 20-page illustrated book 

telling how to select the correct water system. 

Include name of my nearest distributor. 





are located in the storage hall- 
ways between each “pair” of 
pens, so feed can be moved 
automatically by an_ endless 
chain system to each of the ad- 
jacent pens. 

Lights in the poultry house 
burn all night. Sixty-watt lamps 
are used in the brooder pens and 
25-watt lamps in the second 
floor pens. 

The cost of the Corbett 
“broiler plant” and equipment 
totaled $8,000. It might have 
been much more if the brothers 
had not tackled the construction 
job themselves and also pitched 
in to help with the installation of 
the brooder and lighting equip- 
ment. Broken down into three 
segments, the costs follow: 
$4,500 for lumber and other 
building materials, including 
wiring and lights: $2,500 for 





the brooder equipment, includ- 
ing heating equipment controls 
and piping setup, and $1,000 
for the automatic feeders. 

Total operational cost of the 


brooder plant, including heating 9 ! 


fuel and electricity, comes to ap- 

roximately 2 cents per finished 

ird. In discussing their plant, 
the Corbetts said: “If you are in 
the broilcr business for profit, 
our brooding installation will 
justify itself. It is just as cheap 
as any other brooding plan we 
know of for quantities above 
5,000 chicks.” 

The Corbetts give their mod- 
ern equipment and methods 
much of the credit for their suc- 
cess. But it took more than 
equipment, they say; it also re- 
quired plenty of cooperation— 
what you might call a working 
unified command. 








Here’s a Valentine Twist 


Why not plan to give yourself 
a Valentine for your wife this 
year? You'll both enjoy it. All 
you have to do is set an electric 
water heater in the milkhouse 
and keep the dairy clean-up 
chore out of the house. Just be 
sure to choose a heater large 
enough for your needs. Besides 
—— hot water for clean- 
up, you'll find many other uses 
for the water such as washing 





udders, feeding calves, and per- 
haps even heating the milk- 
house. For this purpose, simply 
run a hot water supply pipe to a 
small unit heater with a blower 
fan. These units are similar to 
the kind of heater used in auto- 
mobiles. With a thermostat to 


turn the fan on and off as re- 
quired, you will find it an eco- 
nomical way of heating the 
milkhouse. 





Albert Linden of Shabbone, Illinois, relies on an automatic electric water heater 
to help him preserve the quality of the milk his herd produces. “That water is 








so hot | could scald chickens in it,” Albert says. 
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From Gutter to Spreader without 
Chains Gears or Sprockets! 





to ap- , 
SODDEN THOUGHT: Old 


Be blondes never fade, they. only 
Plant, § DYE away .... CELEBRITY: 
te a person who works all his life to 
profit, become well-known and _ then | 
will travels through back streets wear- 
cheap ing dark glasses so he WON’T be 
in we recognized .... Have you heard 
above about the two little corpuscles 


who loved in VEIN 
mod- SCOTCHMAN (at riding " acade- 
tthod. my): “I would like to rent a 
S 9 horse.” GROOM: “How long?” 
T suc: §| SCOTCHMAN: “The LONGEST 


than:- § you've got, laddie. There are 
sO re- FIVE of us going.” . - OLD 
tion— TIMER: a fellow who remembers 


king when a BUREAU was a piece of 

furniture .. . . Isn’t it ironic that 

E USUALLY the first screw to get 

——o : loose in a person’s héad is one 
) that controls the tongue. . 

When his mother started to drive 

the family car recently one of the 

bright young teenagers down our 

1 street nicknamed her, “Oh, Ma, 

per- the DENT maker.” .... Larry, 





—. the gay Lothario sez, “Alone in ‘ aS 
imply the moonlight is more fun if you — 
wef Rilbn ar sedrescatoe | NEW JAMESWAY pruveny CLEANER 
lower NEVER runs out of gas—it never DELIVERY ; 
lar to skids—it never gets a puncture— PATENTED AND PATENTS PENDING 
auto- it never gets overheated—it has a é ‘ ; 
at to never got me into a collision or Here’s “push-button” barn cleaning as never before! Famous 
s ree | accident of any kind since I got it, Jamesway shuttle-stroke action now takes the load all the 
eco- How I WISH I could START it. way ... patented delivery bar and paddles extend right out 
(Author Unknown.) .... BASE- “ 
the BALL RULES are SOMETIMES to the spreader. No chains, gears or sprockets to break or 
> wrong. For example, girls who replace. No corners to turn. No elevator pits to dig or keep 
get y tore — ~~ the aoe clean. No separate elevator needed. 
aie aeee Bas <4 HIT nn Easy to install. Simple to service. Maintenance costs 
SAFE AT HOME... . PIPE are negligible. Works for you every day of the year. Cuts 
CLEANER: just a hairpin with chore time. Ends drudgery. Patented paddles mix liquids 
Ey pte ne = and solids .. . halt waste. See your Jamesway dealer now. 
eee eee SS ee Install a new Jamesway direct delivery cleaner. - 


that brat of yours snatch off my 
wig?” “Good heavens, man, if it’s | World's Largest Manufacturer of Barn, Poultry and Hog Equipment. . . 











a WIG, think NOTHING of it. | Barn Cl S, tors, Ventilation and Mechanical Poultry Feeders 
I a Ce the little a _ 

scalped you.” .... STREET SI oninmmannensemnesinaiem 
in Birmingham, Ala.: “NO U-all s J amesway 7 
TURNS.” ... . BORROWER: a Fort Atkinson, Wis. Mount Joy, Pa. Los Angeles 63, Calif. 


Slow whe tries to live witht 
ncaa Fh gg FREE JAMES MFG, CO, Dept.EF-253, Ft. Atkinson, Wis. 


ee SORES - - OVERHEARD: Please send me your new free book, “Better Barns at 
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“And when ‘you asked her to | Less cost.’ 
dance did she accept quickly?” | Name 
“DID she? She was on MY feet | Town 2 8 SRC 
ise intent.” »... LIMBURGER | | County State 
a cheese compos 0 I ld also like additi 1 inf ti h 
what’s DECOMPOSED .. I time-saving equipment checked below. ee 
PARTING THOUGHT: NOTH. | 
ING is EASIER than FAULT | | 
FINDING. NO talent, NO self- | | 
} denial, NO brains and NO char- | | 
eater asd are eo set you up | | 
ter i In the grumblin USINESS .. « « ilati: . 
er is peddle DUBFY. [oO Ventilation [] Watercups [] Feed troche 0 Seen Ly Cem Cee. 
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new guide to 
crop drying 


How to make more money 
by drying crops...indoors! 


e@ Your crops are too valuable these days 
to take unnecessary risks! So send for 
this new, authoritative guide to indoor 
drying of hay, small grains, and corn. 
It’s based upon actual experiences! Find 
out how much you gain by drying crops 
in storage, how to select the right blower, 
how to construct air distribution sys- 
tems, and how to operate your crop- 
drying system. Beat the weather this 
year...harvest earlier ...sell under 
most favorable marketing conditions... 
with a proved system that often pays for 
itself by drying one crop. Send coupon 
NOW for your FREE copy ...no ob- 
ligation! 


BLOWERS 


for crop drying 





ee a a a ee a ee Ge me em 
LG ELECTRIC VENTILATING CO. 

2881 North Crawford Avenue 

Chicago 41, Ill. 

Offices in more than 50 Principal Cities 


O] Send free copy Crop-Drying Handbook 
No. 391-N. 


Name. 
Addr 
City State. 
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Modern Wiring 

» oe 0 e » (Gem trom page 11) 
a fourth circuit will deliver 
kilowatts to.a poultry house that 
is yet to be built. 

Walter and Ethel Hines, as 
they move into their new farm 
home, have a new style wiring 
job. They have a wiring job de- 
signed to fit the needs of their 
farming operations. Their wir- 
ing job is the result of the ex- 
perience farm folks have gained. 
your wiring job is still 
based on the “City Cousin” idea 





Fingertip controls keep eggs in 
high-quality, high-priced condition 
at Furnace Brook Farm, South Shafts- 
bury, Vt. Here’s farm manager 
Philip Disque pointing to overhead 
electric heater which keeps tggs 
from 3,200 layers freeze-proof in 
winter. Heater has built-in thermo- 
stat which turns heater on or off, 
as required, to maintain constant 
temperature. On wall behind him is 
ventilating fan which sucks in cool- 
ing air for summer air-conditioning. 
Motor starts automatically when 
ventilator shutter is opened; stops 
when shutter is closed. Electric 
washer cleans eggs. Humidity in 
room is easily controlled by an elec- 
tric humidifier. When its motor is 
turned on, the room’s atmosphere 
is dampened by an atomized, al- 
most invisible, spray of water. And, 
of course, the eggs are sorted by an 
electric grader. 











that electricity is just used in 
the house it’s time to look it 
over. The load at your barn 
may equal or exceed that at the 
house. Patch upon patch will 





work for awhile, but sooner or 








EGG CLEANING SIMPLIFIED 





Bubbling air and hot water do the 
egg washing for poultryman Harold 
McEachron, West Hebron, N. Y., who 
washes eggs’from his 6,000 layers 
one day and grades them the next. 
Hot water is produced by an elec- 
trically heated tank in the egg 
grading room, and piped directly 
to the washer, where a thermostat- 
controlled heating element keeps it 
at 130 degrees. An air compressor 
b th the her sends air bub- 
bling through holes in a copper 
tube. Bubbling through the water, 
this provides a mild movement of 
the eggs that washes off clinging 
dirt, feathers and litter. McEachron 
allows three minutes for the oper- 
ation. 

















later a wiring job reaches a 
stage comparable to a little boys 
pants—there just ain’t nothing to 
hold the patches together. 





Glass Pipes OK 


For the past two years glass 
pipes instead of stainless steel 

ave been in use in the Univer- 
sity of Georgia Creamery. Re- 
search workers report that these 
pipes have been entirely satis- 
factory, and have passed all tests 
to which they have been sub- 
jected. Glass pipes will with- 
stand sudden changes in temper- 
ature from 40° to 130°, may be 


cleaned by circulating cleaning © 


and sterilizing solutions through 
them without disassembling, 
and costs of installation and pur- 
chase price are less than for 
stainless steel pipes. Continued 
washing and sterilizing has not 
discolored the pipes and to date 
no pipe has been’ broken or had 
to be replaced for other reasons. 
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Brooders Help Calves, Too 


ig brooders, lamb brooders, 
P and chicken brooders are 
commonplace, having been used 
for years, but whoever heard of 
a calf brooder? Rush Light, 
whose address is R. R. #8, 
Greenville, Ohio hadn’t either, 
but thought that a calf brooder 
was what he wanted. In Decem- 
ber of 1950 a sudden change in 
the weather had caught him off 
guard and eee the tem- 
perature in the barn to 15°. As 
a result, his calves were chilled 


poe at a height of about 
our (4) feet. This same 
lamp was also used un- 
der a canopy of masonite 
placed over the pen at 
the same height. In ad- 
dition, a five hundred 
(500) watt infra-red 
heater was hung above 
another pen. 

The five hundred (500) 
watt heater was used on 
the calf in the worst con- 
dition. All signs of chills 



































and one little fellow only a week __ ceased in about an hour’s 
; old seemed to be in bad shape. time with general im- 
A week of damp chilly weather provement in four hours. 
| that followed left him shaking This calf appeared to be Calves like this are certainly worth the trouble 
t and off feed. - back to normal after five involved in providing a little extra warmth. The 
the Mr. Light consulted Lowell days treatment with the °° is negligible. 
old Overmeyer, the Agricultural En- _ heater. 
who } gineer for the Dayton Power The other calves were 
jers } and Light Company at Green- a little older, but the suspended __ perature rose to twenty degrees. 
ext. | ville, on the best way to supply one hundred and fifty (150) For all around use where the 
heat and try to bring the calves watt projector lamps made them _brooder method is used before 
ctly | around. Together, they decided quite comfortable. The calves _ the calf is chilled, a one hundred 
tat- | to try different ways of supply- were lying down and no longer nd fifty (150) watt projector 
sit ing heat to the calves. One hun- shivering after a half hour ex- flood lamp or a two hundred and 
sor dred and fifty (150) watt pro- posure. The canopy seemed to fifty (250) watt heat lamp 
ub-| § jector flood lamps were sus- make these older calves too should be satisfactory in tem- 
- pended above the individual warm when the outside tem- peratures down to zero. 
er, 
of ees eee . 
ing , 
on Electric Motor Power 
a i Z : 4 Type RS—Repulsion 
start, induction, brush 
sa rent eg 
soys Ft lifting single phase 
gto | motor—where you 
want high starting 
‘ torque and low start- 
ing current. 1/2 to 
flass 20 horsepower. 
steel 
ver- 
Re- Type CSH—Capacitor 
hese Century motor powered equipment can take the drudgery out start, induction, single 
atis- | of many farm jobs. You can save time and energy—and usually phase motor—pro- 
ests get the job done better. vides high starting 
sub- 2 Use Century motor powered equipment to keep water on tap torque with normal 
rith- 4 in the house, barn, and feed lot—to pump milk, shell grain, grind starting current. 1/8 to 
per- |} feed, sharpen tools, operate hay and grain dryers, and to take g ‘ 
, be the hard work out of dozens of other farm jobs. 20 horsepower. 
ung C On new equipment—or A ay apron ae Maa - on get 
ugh entury motors. They are available in single phase, three phase, . 
-“ | and direct rece Vg to 400 horsepower. Type SP—Split phase, 
>ur- induction, single phase 
for | motor. 1/8, 1/6, 1/4 
ued | CENTURY ELECTRIC CO. and 1/3 horsepower. 
not 1806 Pine St. St. Louis 3, Missouri 
late Offices and Stock Points in Principal Cities 
had “ 
ons. 
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eee and so many thousands of 
hand milkers installed a Surge that we are hard 
pushed to keep up with the demand. 

With the material situation so very 
critical, we can only do the best we can and 
hope that you will be patient with us. We 
fully appreciate that it is costing you money 
to wait for your Surge and we are struggling 
to make your wait as short as possible. 


BABSON BROS. CO. 


opting 2643 WwW. 19% ST. CHICAGO, ILL. 


MEN’ KANSAS CITY * TORONTO * ATLANTA * SEATTLE + MINNEAPOLIS » 








ave you tried to arrange 
H your laundry equipment or 
your routine of work to make 
it as easy as possible? 

Tests of three home laundry 
arrangements were made at the 
Washington Experiment Station 
using the average home equip- 
ment—a non-automatic washer, 
tationary tubs, clothes lines and 
‘bles. In all arrangements the 
‘ubs were installed against the 
wall where the plumber usually 


puts them. 
For saving trips, time and 
effort the best arrangement 


proved to be a U-shape where 
the work progressed from right 
to left. The tubs with washer in 
front and clothes basket on 
wheels took the center of the U, 
while a_ sorting table, with 


clothes chute above, stood on 


Above: Here's a convenient laundry in the basement of Mrs. 
John Heckman‘s home in Clinton Township, Michigan. Note the 
twin tubs, ironer, and automatic washer. A cement pedestal was 
provided for the washer to eliminate stooping when putting in or 
taking out clothes. Right: The backbone of any farm home laun- 
dry is shown at the right—a water system and an electric water 
Hot and cold water at the turn of a faucet come first. 


heater. 
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Plan for Pleasant Laundering 


Let Equipment Take the Drudgery Out of Washday 


the right and the clothes lines 
and starching table on the left. 

Tubs were installed with tops 
85 inches from the floor so the 
wringer of the washer cleared 
them. Directly above the tubs 
was one double mixing faucet 
and, above that, another faucet 
for the hose to fill the washer. 
The clothes basket was placed 
on a sturdy cart. An open wall 
cupboard (21 inches high, 25 
inches wide and 7 inches deep) 
was placed 19 inches above the 
tubs so that supplies kept there 
were easy to reach from both 
sides of the tubs. 

In tests of family washing, 
many trips were made between 
washing and sorting center in 
all arrangements, showing that 
the sorting table needs to be 
within easy reach of tubs and 
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washer. Of all the washing von 
esses, ‘soaking, washing and 
cleaning up called for the great. 
est number of motions—which 
means effort. The distance 
walked in the three compact ar. 
rangements differed only slightly, 
but the U arrangement took the 
least. 

The tests indicate that a con- 
pact convenient center is the first 
step toward easier washdays. 


Work from Right to Left 


Not only research workers, 
but many homemakers are dis- 
covering that for the laundry as 
well as the kitchen it takes more 
than just good equipment to cut 
down on washday fatigue. First 
requirement is some planning for 
the place and arrangement of 
equipment. Next the binding to- 
gether of equipment with count- 
er and storage space. When all 
the washing supplies are s0 
planned work flows from right 
to left; finger-tip reaching re- 
places a lot of needless —— 
in, stooping, and track- 
ing up of other floors. 

In describing her new laun- 
dry set up Mrs. David Lease, 
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This complete laundry 
ynit including a wash- 
er, dryer, and ironer 
is on the farm of Ray 
Merrit, Kokomo, Indi- 
ana. You'd hardly rec- 
ognize it for what it 
is. It takes planning 
fo provide such a 
combination of effi- 
ciency and charm. 


Route 4, Madi- 
son, Wisconsin, 
says, “A year ago 
I would have had 
to tell an entirely 
different story. 
But today I am 
happy to say that 


Monday is no 
longer a day of 
drudgery. 


“For 17 years the front porch 
served as my laundry. During 
the cold weather I moved my 
machine, bench, and tubs into 
the already crowded kitchen. 
The old machine wore out, but 
I lived to see a better day. 

“This past year when we in- 
stalled an electric range we de- 
cided that the space occupied by 
the old woodshed attached to 
the west end of the kitchen 
could be used to better advan- 
tage. And so the plans for our 
work room materialized—a per- 
manent, convenient place to do 
my laundry. 

“A cement floor with a drain 
was the first essential. We in- 
stalled stationary tubs, an elec- 
tric water heater, and a water 
softener. A space next to the 
tubs was planned for the washer. 

“When my laundry was com- 
pleted, all thesé things came to 
an end: Using hard water, heat- 
ing water on the stove, lifting 
and carrying the pails of hot 
water for the machine and pails 
of cold water for rinsing, and 
emptying dirty water into pails 

carrying it out. Ended too 
was the tracked-up kitchen floors 
to be cleaned before lunch. 

“Now I sort my laundry the 
night before. There is no waiting 
in the morning. The soft, hot 
water which is always ready is 
tun into the machine by means 
of a hose and the rinse tubs are 
filled in the same manner. 

“Because the work room is 
adjacent to the kitchen, I can 
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work in both rooms with ease. 
“The timer bell on my range 


is my little helper on laundry 
day. It reminds me when the 
clothes are ready to be taken out 
of the machine, or when it’s time 
to put in a telephone call, or 
when it’s time to start the noon 
meal. 

“The whole laundry picture 
has been changed from one of 
cateery to a day when much 
can accomplished with a 
minimum of time and energy.” 

Why not get up and go right 
now to where you do your laun- 
dry? Take a vane 4 look around 
and ask yourself, “Wonder if 
we cant do something about 
this?” It’s surprising what ideas 
will come to you as a result of 
raising the question. If you feel 
the need, you can get more ideas 
from your state extension service 
bulletins, county agents, and 
equipment dealers. Let 1953 be 
the year at your house when you 
make washday an easy day. 





lroning Deserves Attention, Too! 


fy the use of a long exten- 
sion cord between your iron 
and the convenience outlet. It 
is best to clear floor space so 
your ironing table can be backed 
up to the outlet. Plugging your 
hand iron directly into the con- 
venience outlet gives it the best 
conditions for long-time service- 
free operation. It prevents cord 
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strain too. If you're installing an 
outlet for your ironing center it 
is best to have it above ironing 
table height. 

Use a good sturdy standing 
ironing table which will take 
shocking bumps from children’s 
wheel toys. This will reduce the 
possibilities of accidents and of 
your iron’s being damaged from 
hard falls. 

For stand-up 
or sit-down iron- 
ing have. receiv- 
ing space for 
folded and hang- 
up garments. 

Once the 
smooth plate of 
an electric 


The convenience 
outlet for the iron 
should be higher 
than the _ ironing 
table. Comfortable 
ironing table height 
is very important 
too. To round out a 
well planned iron- 
ing center you 
should always pro- 
vide space for fold- 
ed and hang-up 
garments after they 
are ironed. 
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iron is scratched or the edge of 
it is dented, it will never iron 
so well again. As it moves over 
fabric, it is likely to catch and 
pull or snag. This is why sticking 
starch should never be scraped 
off with a knife or sharp tool. 
To clean the plate while the 
iron is hot, rub it back and forth 
over dry salt on a sheet of paper. 
When the iron is cool, starch 
may be removed by rubbing 
with very fine steel wool or mild 
scouring powder on a damp 
cloth. On a hot iron steel wool 


or damp clcth becomes too hot 
to handle, and scouring powder 
sticks. 

It’s an old practice to apply 
a little paraffin to the hot plate 
while ironing starched clothes 
to protect against sticking starch. 
But once the starch has scorched 
on, paraffin will not remove it. 

Dents and rough places at the 
edge of the plate often result 
when the iron takes a tumble. 
The only remedy for scratches 
and dents is to have a new sole 
plate put on. 
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Refrigerator Management 


Thought and Care Can Increase Its Usefulness 


here was a time when the 
spring house, the bucket 
lowered in the well, or the cool 
basement was the place to store 
perishable foods. And before the 
simplest of foods could be pre- 
pared for table or range, there 
was a walking marathon. Of the 
‘ 80 per cent of our farm homes 
throughout the United States 
which have automatic refrigera- 
tion to keep foods at a cold 
safety zone, how many families 
do you know who continue to 
walk many miles a month just to 
use their modern refrigerator? 
Not until a refrigerator is cor- 
rectly installed where it 
can be used mostly with 
arm work rather than 
foot work for food prep- 
aration can you get full 
returns for the money 
you've invested in this 
piece of equipment. 
Where have you placed 
your refrigerator? Is there 
anything on the follow- 
ing list which might help 
you get more use from 
it! 
® Move refrigerator into 
kitchen. It is hard on 
your health as well as on 
the finish and metals to 
have it on a back porch 
or in an unheated area 
where the temperature 
goes below zero. 
@ Air must circulate freely 
around a refrigerator. 
Avoid having it in a re- 
cessed, completely en- 
closed wall niche. If cup- 
boards are built around 
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it, keep 10 to 12 inches of free 
space from the top of refriger- 
ator to cabinet above and at 
least 2 inches of space to either 
side. 

@ Whenever you can save five 
footsteps every day you can save 
a mile in a year’s time! Did you 
know that by having your refrig- 
erator door open the opposite 
side from your work counter you 
use six extra shops each time 
you open the door? Some check- 
ing done on the number of times 
a day a refrigerator door is 
opened clocks it up to more 
than five dozen times. If your 





When it comes to managing a refrigerator, Glenn 
Spears of El Dorado, Arkansas, concentrates on 
the milk. His parents always see that there is 
plenty of this good food available. 
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refrigerator must be separated 
from the mixing counter with 
storage space; provide a counter. 
height table on good double ball 
bearing casters which can be 
rolled to the opening side of the 
refrigerator so that on one tri 
you can remove the perishalll 
foods needed. 

© The work counter next to your 
refrigerator should be at least 42 
inches long, with storage above 


and below for the tools and sup. | 


hare needed for mixing and 
olding the prepared food. This 
is the natural spot to have a 
lunch packing center. 





Fruit and vegetables stay firm and crisp 
in the storage drawers of a modern re- 
frigerator. 


e@ Avoid overworking your re- 
frigerator by keeping it free 
from direct heat of radiators, 
registers, hot pipes, direct sun 
rays, or non-insulated oven. De- 
frost when the frost on_ the 
evaporator is a quarter of an 
inch thick. Thick frost slows 
down cooling, may raise tem- 
perature inside even though the 
motor is working overtime. Keep 
the condenser free from dust 
and lint by using a stiff brush or 
dusting tool a your vacuum 
cleaner. Before doing this clean- 
ing job always disconnect the re- 
frigerator. 

@ Steam or moisture from food 
causes frost to form quickly on 
cooling unit; so let warm food 
cool before placing in refriger- 
ator. Keep most foods covered. 
® Follow service rules by keep- 
ing refrigerator level, at correct 
temperature selection as seasons 
change and special recipes de- 
mand; defrost correctly accord- 
ing to your manufacturer's di- 
rections. Keep every part clean, 
have repairs made immediately 
when need is evident, connect 
refrigerator only to a _ con 
venience outlet adequate to 
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carry the load—never use an ex- 
tension cord. 
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Defrosting the Easy 
Way 


Defrosting the electric re- 
frigerator is being done auto- 
matically in many a kitchen 
these days. In the newer models 
there’s often a built-in defroster, 
while for the older ones a port- 
able mechanism is for sale which 
can be installed on most con- 


ventional refrigerators. These 
defrosters have different fea- 
tures. 


The built-in defroster in new 
refrigerators may be either of 
two types. One is a clock-timer 
heater device which automati- 





Defroster switches are about the size of 
asmall clock and can be operated just 
as easily. You set the clock dial to the 
hours required for defrosting, plug the 
defroster into a convenience outlet, and 
plug the refrigerator into the defroster. 
It works automatically after that. 


.cally turns on and then re-sets 


itself after defrosting is finished. 
The other is a push-button type 
which turns on the _ heating 
mechanism to start defrostin 
after the door has been opene 
and closed 60 times in house- 
hold use. These operate for pe- 
tiods of from 7 to 20 minutes, 
depending on the size and make 
of the refrigerator. During this 
short defrosting period there is 
little likelihood that food stored 
in the freezing unit will thaw 
enough to affect the quality. 

In contrast, portable defrost- 
ers operate with only a timing 
device, to defrost the refriger- 
ator daily. These are set to run 
from approximately 2% to 5 
hours. Therefore, any food 
stored in the evaporator will 
thaw each time defrosting takes 


lace. Ice cubes are not harmed 
by refreezing after thawing, but 
in frozen foods the quality and 
flavor may be affected by such 
a process. 

Since the time to defrost is 
usually the time to wash the re- 
frigerator, you may want to set 
up a new cleaning schedule to 
guard against overlooking this 


important chore. A good gen- 
eral rule is to clean all the in- 
terior surface of the refrigerator 
and the shelves with a solution 
of 2 tablespoons of soda to one 

uart of warm water, rinse with 
clear water and wipe dry. How- 
ever, the best rule is to follow 
the maker’s instructions for 
cleaning. 





Toaster Treats 
Make Good Eats 


he oven or well type auto- 

matic toaster—which toasts 
both sides of bread at one time 
and so seals in the moisture and 
good flavor—is a piece of equip- 
ment to have _ conveniently 
placed for frequent and im- 
mediate use. If you’re remodel- 
ing or building a new kitchen, 
= your eating center care- 
ully. A shelf, or’ a_ pull-out 
drawer, to hold the toaster 
right where you have a con- 
venience outlet for plugging in 
the cord, is very handy. Families 
who enjoy their toasters most, 
store the toaster near the bread 
drawer. By having this appliance 
and its supplies‘ within easy 
table reach, you can have hot 
toast at any meal or any hour of 
the day. What’s more, the toast 





With the toaster within table reach, you can have 
toast at any meal. Note particularly the conven- 
ience outlet in this picture. It’s really convenient. 
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will be just as you like it every 
time. 

You'll find such a toaster is 
the best and least expensive way 
to make your family’s breakfast 
toast. It’s 1000 watt element is 
used for just a couple of minutes 
as each person comes for break- 
fast or snacks. In contrast, mak- 
ing single pieces of toast at odd 
times in your range oven uses 
an element of 2400 watts, or 
more, depending upon the broil- 
er unit in your range. And the 
toasting takes longer as the 
bread must be turned to do both 
sides. 

There are no better toppings 
for good toast than butter and 
jelly. However, a little variety 
never hurts. Adults as well as 
children love snack time sur- 
prises. Try some cinna- 
mon mixtures. You'll find 
them good party fare, 
too, when serving hot 
tea. 


Milk Toast 


Toast bread—butter 
while hot. Cut into %-inch 
cubes. Place in cereal 
bowl, sprinkle with salt 
and cover with hot whole 
milk. And for somethin 
extra special, slip a poach 
egg onto the milk-softened 
toast before serving it. 


Toasted Sandwiches 


Don’t ever be concerned 
about refreshments for a 
gathering when you have 
an automatic toaster. Make 
up your own sandwich fill- 
ings from whatever left- 
overs you have on your 

antry shelf or in your re- 

igerator. Put an assort- 
ment of mixtures into flat 
dishes on a suitable tray, 
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ELECTROMODE electric 
MILK HOUSE HEATERS 


MILK HOUSE comfort, conveni- 
ence,-safety are yours with an 
Electromode Automatic Milk 


House Heater. Fan-circulated 
heat keeps area dry, prevents 
freezing. The exclusive cast- 
aluminum heating element and 
built-in safety switch eliminates 
danger of fire, shock or burn. 
Built-in thermostat for auto- 
matic temperature control. 
Heats brooder pens and out- 
buildings, too. Models 1500 or 
3000 watts. White finish. 
HEAT ANYWHERE... 
There’s an Electromode model 
for heating any room in your 
house, in portable and wall 
types, automatic or non-auto- 
matic controls, with capacities 
from 1320 to 4000 watts. 


| ELECTROMODE CORPORATION 
| 45 Crouch St., Rochester 3, New York 
| Dept. EF-23 

| Please send complete information on: 

| C] Electromode Milk House Heaters 


| OC Electromode Domestic Heaters 
I Name. 

| Address 

| cin 
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expensive clippers, 
with the convenienc 


give you. 








RACINE, WISCONSIN 
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ANIMAL 
CLIPPER 


Here’s the handiest, most 
compact animal clipper 
you've ever seen. All the 
power and cutting speed 
of much larger and more 
yet 


and ease of handling 
only it’s smaller size can 


115V, AC, DC, any cycle. 
Guaranteed UL approved 


Price $24.50 
LLOVER MFG. COMPANY 


add a plate of bread, your toaster, 
spreading knives, and you have 
your refreshments. Accompany this 
with a beverage suitable for the age 
group being entertained and let 
everybody make their own sand- 
wiches. Get in the habit of taking 
your toaster with bread and sand- 
wich fixin’s out to the porch, recre- 
ation room in basement, or living 





The modern automatic toaster provides 
the best method of consistently prepar- 
ing toast that is browned to the family’s 
taste. 


room if the crowd is playing games 
or watching TV. 


Cinnamon Toast 

Toast bread—butter while hot 
and sprinkle with a cinnamon-sugar 
mixture: 1 teaspoon cinnamon to 4 
tablespoons sugar. Keep a mixture 
of this made up and store it in a 
large shaker. Store it with the 
breakfast or snack supplies. 


Cinnamon Paste 
Cream together % cup butter with 
1 cup sifted confectioner’s sugar 
and 2 teaspoons cinnamon. Spread 





generously on toasted bread; cut 
toast while it is hot into finger 
strips—stack them like logs for serv- 
ing. Store any left-over paste in a 
small covered container. Keep in a 
cool place. 


Good Sandwich Fillings 
e Ground cooked meat, pickle rel- 
ish, mayonnaise seasoned with a 
little horseradish or mustard. 
¢ Peanut butter and tart jelly. 
e Minced cooked bacon, peanut 
butter and mayonnaise. 
¢ Grated raw carrot, peanut butter, 
lettuce and mayonnaise. 
¢ Chopped cooked chicken, finely 
cut celery moistened with mayon- 
naise. ‘ 
e Tuna or salmon or sardines, 
chopped hard cooked eggs mois- 
pre with lemon juice and mayon- 
naise. 
¢ Grated cheese, minced red pi- 
mento moistened with mayonnaise 
and a dash of Worcestershire sauce. 





e Butter and preserves. 


¢ Sliced meats, cheeses, cole slaw, 
sliced onion, pickle, and tomato are 
good assortments, too, to bank 
around the toaster. 


Using Your Toaster 
If bread tends to toast too dark at 
the top in your automatic toaster, 
it may help to insert the slices top 
side down. Some breads. have a 
tendency to bake out drier at the 


top. 

It will take longer to get a good 
browning on rye than on white 
bread and longer on homemade 
than on baker’s bread. 

When making toast with bread 
stored in freezer, do not thaw bread 
ahead of time but remove it direct- 
ly from the freezer. 

Frozen sections of waffles can be 
heated to perfection in a toaster. 

Keep toaster convenient to eating 
table at all times and you'll accu- 
mulate-less stale bread. 

It is a good idea to disconnect 
your toaster about once a week and 
remove the crumbs which accumu- 





About once a week you should remove 
the collected crumbs from the crumb 
tray of your toaster. 


late on the crumb tray. A soft cloth 
or brush is good for this. Clean the 
exterior surface by wiping with a 
damp cloth, then polish with a dry 
one. The heating element cleans 
itself when the heat is turned on. 
Should a small or irregular shaped 
piece of bread ever get stuck in 
your toaster and you need to use a 
fork or tongs to remove it, be sure 
to disconnect the toaster first. This 
will prevent any damage being 
done to the toaster. 





Cord Care 


The cord set that connects 
such appliances as radios, clocks, 
and fans with the home wirin 
system is quite flexible, a 
should be given proper care. 
Don’t run the cords under rugs 
or table legs or tack them to 
the wall, because this might split 
the protective insulation. And 
don’t paint cords. This is bad 
for rubber, causing it to crack. 
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Home Business Center 


6 £ WANT some sort of 

business center in our 
home.” That’s what many fam- 
ilies said they wanted when in- 
terviewed in a recent regional 
farmhousing survey. They need 
a place to do their paper work 
and to store records and other 
data systematically and con- 
veniently. The loss of a single 
valuable paper such as a will or 
deed can have serious conse- 
quences. But the frequent small 
mislays and inconveniences in 
households not organized for 
business add up to much time, 
effort, and worry—that guaran- 
tee, instruction booklet, address, 
receipt, canceled check, or other 
item you've tucked away and 
can't lay your hands on. 

A survey of 500 households 
in 45 counties in West Virginia 
by the State Experiment Sta- 
tion showed that in many homes, 
records and ‘business supplies 
were kept in bedroom drawers, 
living room tables, kitchen cup- 
boards, and often in boxes. 
Though over half of the fam- 
ilies had a desk, only 40 per 
cent of these used any filing 
system. Some desks were family 
catch-alls. More than 15 per 
cent of the families kept busi- 
ness materials in pastboard 
boxes. Another 15 per cent 
owned filing cabinets. Many 


families mentioned dissatisfac- 
tion with their present arrange- 
ments for business work. Some 
said they neglected letters, rec- 
ords, and other work for lack of 
a convenient place to do it. 

The remedy is simple and can 
be costless, according to West 
Virginia. Essentials for a busi- 
ness center are: (1) An ample, 
comfortable writing counter and 
(2) a chair with back support; 
(8) a convenient place for cur- 
rent records and supplies within 
fingertip reach; (4) another 
place nearby for back records; 
(5) good light; and (6) such 
accessories as waste basket and 
pencil-sharpener. Briefly, have 
all you need—but only what you 
need—where you need it. 

Most families want a desk for 


' writing with shelves and drawers 


for storage. Most want it in the 
living room, though some home- 
makers find the kitchen a more 
convenient location and some 
like the privacy of a bedroom. 
A large farm enterprise ma 
need a separate office room wit 
standard office equipment. 
West Virginia families, in- 
terested in better, easier home 
business, made centers from-old 
kitchen cabinets and wash 
stands. Some made convenient, 
costless desks by up-ending 
orange crates to hold file boxes 





A plonning center located in a corner of this dining area is handy to the 


telephone, back door and kitchen. 
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Saves TIME, LABOR, EXPENSE, 
100% SAFE. Costs little to buy 
and use. Protection 50° below 
zero when properly installed. 
WRITE FOR CATALOGUE 
SMITH-GATES CORP. PLAINVILLE, CONN. Ge 














RAISE CHICKS EASIER 


with 
STEBER ELECTRIC BROODERS 


Raise more chicks at lower cost with less 
labor than ever before. Your operations 
are more profitable with Steber infrared 
Brooders because of these advantages: 

@ Infrared heat lets each chick pick its own 
comfort zone — no crowding for warmth — 
chicks in full view —abnormalities apparent. 
@ Saves labor—feeders and water fountains 
readily accessible—litter kept warm and dry 
—disease germs more easily controlled. 

@ More chicks brought to profitable maturity 
—weaklings have better chance to live. 


/STEBER\ 


PBU-I SINGLE LAMP UNIVERSAL BROODER 
FOR POULTRY, PIGS, LAMBS 

Heavy duty 1014” hood has 
socket for one R-40 infrared 
heat lamp. Equipped with 
hanger loop and steel guard. 
Ready to plug in. Listed by Un- 
derwriters’ Laboratories, Inc. 








PBU-1 FOR 250 CHICKS * 
A complete line of economy and deluxe types 
with or without switches, thermostats, guards, 
etc., for one, three, four or six lamps, is avail- 
able at new low prices. Models for brooding 
pigs, lambs, calves also. Write now for new 
illustrated Bulletin 1044-53. 


STEBER MANUFACTURING CO. 
Dept. 99, Broadview (Maywood P.O.), Illinois 


25 


and then placing smooth ply- 
wood on top for the writing sur- 
face. Some built in compact 
centers with drop-leaf writing 
counters and shelves above and 
below. 


File Headings 


What to file in your center? 
Here are some headings for the 
current files suggested by West 
Virginia families: Account 
books; addresses; equipment 
guarantees; equipment instruc- 
tions; automobile records; bank 
deposit slips, bank statements, 
bills paid (receipts); bills to be 
paid, canceled checks—current 
year; food records; health rec- 
ords; income tax returns; in- 





STEAM HEAT on?cur te 
on your farm 
WORK AND LIVE IN COMFORT AND SAFETY 
aeuGgn 
No Open Coils | a 


No Fumes 


No Fans 


No Boilers 


No Piping 





Roll this sturdy, electrically heated 
steam radiator anywhere on the farm. 
It's a self-contained heating unit you 
can depend on, Built by heating ex- 
perts for a lifetime of trouble-free 
service. Heated by immersion-type 
I ts and aut tically controlled 
by the finest thermostats made. Anti- 
freeze prevents radiator freezing 
when not in use, $54 to $78. 


Ideal for ws 


Nurseries ° Utility Rooms * Workshops ° 
Tool Sheds © Sun Porches * Brooder Houses 
° Milk Rooms 


ac BURNHAM Portable ‘19 v 
oc STEAM RADIATOR 220 v 


Electrically Heated 
Buy Burnham and Get the BEST! 


| [pnt em T agen *~ 





© Roth e 








Burnham Corporation, Box 351 ] 
| Electric Radiator Dept, EF-23 

Zanesville, Ohio | 
| Please send folder telling all about the 
] Burnham Electric Steam Radiators. | 
| Name ..cececseccecsescecssceseseseeses ! 
| AAGGPOSS .cccecccccscecesseseesssessese . | 
| CY wcccccccccccccees State... cccsccce ee 
_ SESE S ALG ERLE 


surance information; letters— 
answered and unanswered; tax 
forms; and lists of valuable 
papers in safety deposit boxes. 
Some families have separate 
files for farm business, home 
business, and personal business. 

Accessories for every busi- 
ness center, advised by West 
Virginia, are: account book, 
desk calendar for appointments, 
dictionary, personal and _busi- 
ness stationery, good supply of 
stamps and postcards, file fold- 
ers, lamp, small files for ad- 
dresses or recipes. 

These may be primer pointers 
to wives with secretarial train- 
ing, but the countrywide sur- 
veys show that many house- 
holds would run more easily by 
taking advantage of these sim- 
ple suggestions. 








Stew and Store 
Flock Culls 


Those stewing chickens you 
regularly cull from your flocks 
are good for fricassee, savory 
creamed chicken, chicken a la 
king, or cold treats like chicken 
salad, club sandwich, or jellied 
chicken. These meaty hens are 
choice for canning or freezing. 
And the time to put them up is 
when they are no longer paying 
returns for their feed and up- 
keep. 

The well cooker to your range 
or an electric roaster, both with 
controlled heat, are ideal for 
stewing chickens. These chick- 
ens need long, slow cooking in 
water, kept below the boiling 
ages or by steaming. They may 

e cooked whole or in pieces. 
One of these birds probably will 
need 3 to 4 hours to simmer 
until tender. The meat will be 
juicier if allowed to stand in 
the broth to cool after cooking. 




















“Notice their clumsy, attempt to copy 
our egg,—always an ungainly do-dad 
on one end!” 











4592 
SIZES 
14%—24% 








Patterned For You 

} 4592—This two-piecer is oe for the 
fuller, shorter figure. New scalloped neck- 

| line is face flattering. Half sizes 14%- 
— Size 18% takes 4% yards 39-inch 

abric. 


9311—This dress is so easy to make. Few 
attern parts, minimum details. Use any 
abric. Misses’ sizes 12-20; 30-42. Size 
18 takes 4 yards 35-inch fabric. 


Send THIRTY FIVE CENTS (in coins) 

for H pattern to: ELECTRICITY 

ON THE FARM, 196, Pattern Depart- 

ment, 243 West 17 Street, New York 11. 

In Canada: 60 Front Street, Toronto, 
tario. 
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ecause warin broth spoils eas- 
y, let the bird cool in the broth 
nly about an hour. 
Cool as rapidly as possible 
vith cover removed, to prevent 
jlage. Once cooled, both 
icken and broth should be 
packaged and frozen immedi- 
ately. If to be used within the 
next 24 hours, keep it in the 


Cheese—from Store 


to Storage 
ou can freeze process cheese 
successfully up to 30 days, 
ut it will keep just as well in 
our refrigerator. Other kinds of 
eese do not freeze well. 


hi 

| Proper storage prevents cheese 

rom -drying out, retards mold 
wth, and preserves the orig- 








nal flavor. The storage method 
epends on the kind of cheese. 
Natural Cheeses: (Cheddar 
d foreign types) Store in re- 
gerator at 38° to 42°. After 
tting, remove original wrap- 
and wrap tightly in alumi- 
um foil, waxed paper, or plio- 
. Press wrapping close to the 
ace of the - sd to prevent 

ir pockets which allow mold to 





rm. 
Processed Cheeses: (pasteur- 
zed process cheese, cheese food, 
Pheese spread ) Process cheese in 
h good package will keep well 
room temperature before the 
ckage is opened. After the 
ckage has been opened, place 
ut surface on a square of alu- 
inum foil. Pull one to two 
ches of foil over the edge. Pull 
til tight and pleat the corners. 
f possible, stand cheese on end 
na plate in the refrigerator. 
Cream Cheese: Buy in small 
uantities because cream cheese 
f highly perishable. Store in the 
efrigerator in original wrapper. 
After opening, rewrap tightly in 
hluminum foil and refrigerate. 
Cream Cheese Spreads: (5- 
ce glass) Store at room tem- 
rature until opened. When 
ppened, replace lid firmly and 
beige Use as quickly as 
ssible after opening, as the air 
etween the surface of the 
cheese and the lid encourages 
the formation of mold. 
Wrapping cheese in a vinegar- 
soaked cloth is sometimes sug- 
‘gested. Although it does protect 


against mold growth, it alters 
a... 





(More on page 31) |! 
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OVERLOAD? It’s impossible witk a 
Flinchbaugh! Loads are not pushed 
—they’re slid off—easily and effort- 
lessly. Loads won’t pack ... you use 
less power. 6 to 8 tons? Your wagon 
or truck capacity is your only limit! 


closed, protected and portable. At- 
taches instantly at any height. 


COSTS? 25,000 users have proven it 
costs less per load than any other 
unloader. No costly breakdowns or 
man-hour holdups. And our exclusive 
non-spring roller unit increases can- 
vas life 200 to 500%. 


Makeshift unloaders are never a bar- 
gain. A quality built Flinchbaugh is 
our best unloader buy for ali size 
is ...for years and years of 
trouble-free operation. 
A FREE FOLDER is yours for the 


asking. Write today for 
Catalog No. 2. 


FAST? No unloader can do the job 
faster! And with a Flinchbaugh you 
can adjust unloading speed to any 
rate you desire. Loads loosen as they 
unload ...won’t clog blower 
or elevator. 


EASY! Mount roller unit with four 
bolts and you’re ready to go! Nothin 

extra to buy ... nothing extra to build. 
‘No lifting of your power unit . . . it’s 





EBERTS LANE, YORK, PA. 








Coal-Wood-Electric 
Baking with 
DIALED Heat 


a Just set the dial at the oven temperature 
ak desired. Electric heat is added automat- 
ie ically to the coal-wood heat to bold 
oven at the heat set! Takes the guess- 
work out of baking. No more constant 
fire-watching. Cooking top is half coal- 
wood, and half electric or gas. See your 

Monarch dealer or write 
1 MONARCH 
‘ RANGE CO. 
7023 Lake Street 
Beaver Dam, Wis. 














SINCE 1896 
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Hi— 

Perhaps you’ve been called an 
imp. I know I was when I was a 
boy. And how does Webster de- 
scribe an imp? Well, he says “A 
young or small devil; a little mis- 
chievous demon; a hobgoblin; a 
rogue; a pert or mischievous 
child: often used humorously.” 
No doubt I qualified for any of 
them. Perhaps you do too! 
Chances are you’re not far from 
normal if you do. Recently I 
found another description of an 
imp. And it’s one I don’t want to 


qualify for. It was in an item in - 


a New York City paper that said 
that “Thirty seconds is about the 
limit of the average New York- 
er’s patience when he has to wait 
for something.” They referred 
to this unit of impatience as an 
“imp”. It’s all a New Yorker will 


wait for an elevator, or before he 
starts “‘jay-walking” against a 
traffic light, or for many other 
things. And it’s not just a wild 
guess. They’ve studied it. When 
a new building goes up, it’s 
taken into consideration when 
planning the number of eleva- 
tors. They plan to live that way, 
here in New York. But thirty sec- 
onds is a mighty small fraction 
of times and I'd hate to think my 
life had to be planned that close- 
ly. Don’t you fall for it either. 
You have more out there where 
you are than city folks have. And 
you have much that they long for 
and can’t even name. Patience 
is part — contentment another. 
You'll find more of both there, 
at home. ; 


Atunstl, ff’ Cashrane 


A Quiz Box to Build 


It Can Be Used for Tests on Many Subjects 


By ROBERT T. SCOTT 


ere is how to build an elec- 
tric quiz box that can be 
a lot of fun at meetings and 
parties. A larger quiz board 
could be used in a fair booth. 
You can make yours as elaborate 


or as simple as you like. 

This box can be used for 
eight questions and answers on 
any number of subjects. Some 
of these sy = include identify- 
ing insects, birds, or sewing ma- 








FALLEN UNDERSIZED 
CAKES CAKES 
2 * es 
40,0) 7 
BLACK: 
BOTTOM HUMPED 
CAKES CAKES CAKES 
e ° * 





POSSIBLE CAUSES OF CAKE 





FAILURES 





LeN too long in pan after 
removing om ovew 
Baked too slowly. at too lows 
a temperature wt loo short © time 














This is one type of quiz panel. The holes through which the contacts extend must 
be laid out by the same pattern on which quiz box top contact points were laid out. 
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chine attachments and their use, 
Two sample question and an. 
swer panels on types of light 
bulbs and baking failures are 
shown. Quiz material can be de. 
veloped on 4-H, FFA, you 
local or national government, or 
points of interest in your com. 
munity. You can use pictures to 
be identified, or set up the board 





Here is a drawing of the quiz box with 
the top open to show how it is made. 
The wire on the right comes from one 
terminal of the dry cell battery. The 
other battery terminal is connected to 
one of the buzzer terminals, and the 
wire on the left comes from the second 
buzzer terminal. Touch the two probes 
which are soldered to the wire ends (as 
one on left and then taped as one on 
right) and the buzzer will sound. It 
will also sound if one probe touches a 
contact point on the quiz board and 
the other touches the proper answer 
contact. 














Looking down on the question and an- 
swer panei of the quiz box top. The 
eight answer contacts are in the ¢olumn 
at the right. Those for the questions 
are in two horizontal rows of four each. 
The dotted lines indicate the wires 
which connect each of the eight pairs 
of contacts. Connections are made un- 
derneath so that they do not show. 


for straight questions and an- 
swers on any subject. 

The basic materials you need 
are a buzzer or bell, a dry cell 
battery, bell wire, some finish- 
ing nails for contact points, 
some plywood, or light lumber, 
and light cardboard for quiz 
board sheets. 

The quiz box is made up of 
two major parts. ‘First, is the top 
which contains the questions 
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ur ; 
nt, or 000 St HYDRANT 
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res to Seed = ——. when properly in- 
board —— stalled. 
e Running water avail- 
> , ° ” - able all year ‘round. 
A @ Reduces fire hazard. 
F ——_— e Increases operating 
efficiency. 
= e Over a million Vogel 
Frost-Proof Closets 
Pan be and Hydrants have 
ones | [gwen | | eons asta been sold. 
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The 

umn | pattern so that you can use the question and answer contacts} TIME, WORK and MONEY 
ions | Same pattern for making ques- come up through the cardboard. 

ach. | tion and answer panels. Each Mount pictures or questions on the farm 


fires 
airs 
un- 


the buzzer or bell signal system 
to use in checking which is the 
right answer to a question or 
the proper identification of a 
picture. : 

The question and answer box 
can be made of plywood or 
other light lumber. To provide 
question and answer contact 
points, 16 finishing nails can be 
driven through the top from the 
under side leaving about %-inch 
of the nail extending on the 
under side. Locate the contact 
points carefully by means of a 


uestion or picture contact should 
en be connected, by bell wire 
on the under side of the board, 


makes the game more interest- 
ing if the answer contacts are 
not in the same order in which 


4, to one answer contact point. It 
x 





side of the board. Probes, for 





the ends of the two wires, can 
be made by soldering a nail to 
the end of the wire leads. Tape 
over the nail and the connection 
to within about an inch of the 
tip of the probe. 

After constructing the ques- 
tion and answer box and the sig- 
nal system, you are ready to 
prepare your quiz board cards. 
The card can be made of a 
lightweight piece of cardboard 
of the proper size. The card- 
board should be punched so the 


over the question “contacts in 
any order you desire. Place the 
correct answer or identification 
beside the answer contact point 
that is wired to the correspond- 
ing picture or question contact 
point. You can make as many 





Booklet 
Tells over 20 WAYS to Save 


Crammed with useful information: 
needed by farmers everywhere. See for 
yourself how modern, electric time 
controls can be used to end needless 
chores...increase equipment life... 
help you earn more money from your 
farm operations. 

MAIL THIS COUPON TODAY ...and 
start planning now to earn GREATER 

















ed the questions or pictures appear. cards as you want for your quiz] profits... . with LESS work © 1953 
ell § One wiring ‘plan is shown, with box so long as the relative posi-|p aasesoseseneenaqeeenne 
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Next, prepare the signal sys- After the card, or a series of|§ Name 
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FARM WIVES 
ASKED 

FOR 

IT! 


THE NEW TWO-GALLON 





HOME PASTEURIZER 
for milk and cream 
NEW — Dual Heat Principle 

NEW — Larger Size 
NEW — Faster Method 


Here at last—a 2 gallon large family size 
pasteurizer that’s compact and light- 
weight. Heating elements in both cover 
and base give double assurance of com- 
plete bacteria kill, Completely automatic 
—a flick of the switch, it does the rest. An 
attractive appliance with no moving parts 
to get out of order, no water jacket to 
fill. Laboratory tested. U. L. Approved. 
Guaranteed for one year. 
Also me Fe ~ a ome size 
for small 

Write for free folder on eiiiadnin of 
milk-borne diseases through positive pas- 
teurization—the Home-Health way. 


WATERS CONLEY COMPANY 
Dept. E Rechester, Minn. 


Save on Feed —& | 


Roll feed in at home— 








drive. Write for literature. 


THEW.C WOOD CO.LTD. 
GUELPH, ONTARIO, CANADA 


WAREHOUSES 
NUSA 











tact point under a picture or 
question. Then, using the other 
probe, he tries to determine the 
right answer. The buzzer will 
sound when the correct answer 
is contacted because the wire 
which connects the question and 
answer contacts completes the 
circuit. 





Room Cooler 


If the weather is a little cool 
for your taste right now, remem- 
ber that summer is not too far 
off. And if you have a little 
extra time you may wish to 
make a project of being able to 
keep cool when summer does 

et here. An evaporative cooler, 
fike the one shown here, is not 
too hard to build. This one was 
Bobby Jones’ prize winning ex- 
hibit last fall at the Oklahoma 
City State Fair. 

Bobby, who lives in Jones, 
Oklahoma, made the cabinet to 
fit in the window of his bed- 
room. He obtained an army 
surplus 1/5 HP motor and a 10” 
fan blade. These were mounted 
in the cabinet to blow air into 
the room. A screen was in- 
stalled over the fan opening to 
prevent accidental contact with 
the spinning blade. 

Next the cabinet was pro- 
vided with an off and on switch 
and an appliance plug and cord 
of suitable length. That com- 
pleted the electrical e ‘=~? 

‘Finally, Bobby adde 
layer of excelsior to va BA 
(inlet) side of the cabinet. On 
top of this he installed a perfo- 
rated pipe with a hose connec- 
tion sticking out at one end of 
the cabinet. (You can see it by 
his left hand) 

When it was completed, his 
total cost of materials was $7.98, 
Bobby put it right to work cool- 
ing off his bedroom. A garden 
hose provided water that trick- 
led down through the excelsior 





BROOD BETTER CHICKS! 


DON'T KILL PROFITS WITH 


INEFFICIENT EQUIPMENT! 


Thousands of Poultrymen Use and Recommend the Original, Patented 


Ly 


PATENTED — Position- 
ing of lamps for great- 
est brooding area 
without “cold spots.” 


CARDINAL INFRARED 4-LAMP CLUSTER BROODER 


PATENTED — Position- 
ing of thermostat for 
most effective, health- 
ful heat control. 


PATENTED — Mercury 
switch and “‘Tilt-M- 
Pole’’—an Under- 
writers’ Approved 
safety feature. 


Get The Facts! Send For Free Folder and Name of Nearest Dealer 
LML ENGINEERING & MFG. CORP., 651 S. Chauncey, Columbia City, Ind. 
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Here is Bob Jones’ prize-winning room 
cooler. You may wish to build a similar 
unit. It will make a good project. Free 





to keep it moist. As the fan 
drew air through the moist ex- 
celsior the evaporation which 
took place cooled the air. 

In addition to this piece of 
equipment, Bobby has also built 
many other useful articles, in- 
cluding a work bench light and 
a homemade lamp. 

C. V. PHAGAN 
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time < 
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Battery Charger 


In our October, 1952, issue we 
oo information on building a 
attery charger. However the @ 
speed given was incorrect. You § 
should select pulleys that will | 
pose a generator speed between 
1000 and 1200 RPM. Pulley 
combinations that may be used 
are 2” to 3”, 28” to 4”, 3” to 5”. 
The smaller ulley should be on 
the motor. These are based on a 

motor speed of 1750 RPM. 
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“You'll have to use another blanket. 
The chicks will be delivered tomorrow.” 

































Cheese Storage 
J . «+ (Here from page 27) 


the favor of the cheese. Mold 
doesn't necessarily mean spoil- 
Trim the mold from the 
po and rewrap properly. 
Drying out affects the melting 
ity of the cheese. 
Remember, to serve cheese at 
the peak of flavor, remove it 
fom the refrigerator half an 
hour before serving time so that 
it will be at room temperature 
when served. If you use large 
wedges of cheese, cut only a 
vail section for immediate use, 
cutting more as needed. This 
leaves the unserved cheese in a 
large piece for later use. 








g room 
similar 
t. Freeze Ice Cream in Cuplets 
f youre planning a party—or 
e fan | even if you just want to sur- 
St €X- Boise the family with a special 
which dessert—try ice cream cuplets. 
You can make them ahead of 
ce of Fiime and store them in your food 
‘built Freezer. And they're so easy to 
S, I Fdecorate! Children love a little 
t and recognition of holidays, so let 
AN 
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ng a} 
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After you have blended the vanilla ice 
cream and frozen strawberries in the 
electric mixer, divide mixture evenly 
into 12 fluted paper cups in cupcake 
pans and freeze. 


them help with the decorating. 

Here’s the recipe for cuplets, 
so simple to make with the help 
of an electric mixer, and some 
suggestions for February deco- 
rations. 


Ice Cream Cuplets 


1 12-16 ounce package frozen 
sliced strawberries in sirup 
1% pints vanilla ice cream 


- 
Thaw fruit quickly by placing package 





in large container of hot water. Empt 
fruit from package into small mixer bowl. 
Beat at a medium speed until fruit is 
broken up into small pieces, about 2 min- 
utes. Add ice cream and beat at a low 
speed until ice cream is smooth and 
blended with fruit mixture. 
colored fluted paper cups in 3 
cupcake pans, and divide ice cream mix- 
ture into paper cups. Place in food freezer 
and freeze. Remove a few at a time and 
decorate. Return to food freezer until all 
decorating is completed, then place in top 
opening cartons in convenient numbers 
for serving. Label, store in food freezer. 
To serve, remove from cartons, place on 
serving platter and let stand at room tem- 


perature 5 to 10 minutes before serving. | 


Makes 12 servings. 





Remove the frozen cuplets from the 
freezer a few at a time for decorating. 
The little hearts are made of citron col- 
ored with red vegetable coloring and 
cut with a heart-shaped cooky cutter. 


Valentine Hearts 


Make strawberry ice cream and freeze 
firm in white or pink paper cups. Place 
heart-shaped cooky cutter in center of 
cuplet. Using about % tablespoon moist 
shredded coconut, sprinkle on area out- 
side the cooky cutter. Remove cooky cut- 
ter. Using about % teaspoon whipped cur- 
rant jelly, place in center of heart shape 
not covered with coconut, and spread 
evenly to fill space. Use about 6 table- 
spoons coconut and 2 tablespoons currant 
jelly for 12 servings. 


Washington Cherries 


Make strawberry ice cream, and freeze 
firm in white or green paper cups. Cut a 
drained maraschino cherry in half and 
place each half, cut side down, on top of 
cuplet. Using green gum drops, cut stems 
and leaves and attach to cherries. Use 12 
cherries and to 4 gum drops for 12 
servings. 





Stew and Dumplings 


Wr is better than steaming 
hot stew with dumplings 
on a cold winter day? Meat 
Puffs with Vegetable Stew 
makes a new twist to this old 
favorite. 

Make them by adding diced 
meat to the milk and egg com- 
bination when you mix the 
dumpling batter. Drop the puffs 
on the vegetable stew by table- 
spoons, cover and steam for 5 
minutes. Uncover and cook for 
15 minutes. 


Place 12 | 
x 14-inch | 


| You'll feel better, too 


When barnair is stale 
Youre apt tofeel sick 
Your cows get sluggish 
You need help-but QUICK! 










Good ventilation 
Brings your cows’ 


health back 











PN TAK 
sary VENTILATOR 


BARN 

Motor driven 2-speed FAN-PAC is 
automatically controlled by built- 
in thermostat. Protected by U. S. Govt. 
patent. Smaller FAN-PAC for poultry 
houses. Write for free bulletins. 


AMERICAN MACHINE AND METALS, INC. 
East Moline, Illinois 





FREE PLAN shows 
how to start a business 


Send for Free Book which 
shows how to make up to 









an hour in spare 
with a Foley Saw 
. No experience need- 
no canvassing. Time 
payments. Write Foley Mfg. 
«+ 217-3 Foley Bidg., 
Minneapolis 18, Minn. 











-_ 








BADGER 
BARN CLEANER 


LEADS AGAIN 
TIME-TESTED ON THOUSANDS OF FARMS 
1952 Models featuring a new high 


test chain for large barns. A new 
low cost cleaner for small barns. 


WRITE FOR INFORMATION 
INSTALLATION AND SERVICE 
SPECIALISTS IN. ALL DAIRY 
SECTIONS OF U.S.A. AND CANADA 




















Your family will get plenty of 
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IBADGER-NORTHLAND INC. 


BOX 31, DEPT.U KAUKAUNA, WIS 





$1 





MORE COVERAGE 
PER DOLLAR 


RAIN BIRD 
Sprinklers 


Proved by world-wide use throughout 
the years, and improved by continuing re- 
search, Rain Bird leads the sprinkler in- 
dustry because it delivers more coverage 
per dollar on large and small acreage alike. 

There’s a Rain Bird sprinkler for every 
agricultural requirement, with 19 different 
models ranging in size from 11/4 G.P.M. 
at 3 pounds pressure to 610 G.P.M. at 120 
pounds pressure. 

If you have a special problem our re- 
search department is at 
your service. 

Get complete details now! 


NATIONAL 


RAIN BIRD sais & Eno) 
RAI 


IEERING CORP 


NIA 


INKLER SALES 


ILLINOIS 


ALIFOR 


NY SPR 


WEST LAKE ST PEORIA 5 





RUST 


SPOTS 


ON MY 
CLOTHES 





A DIAMOND Iron Removal Filter 
takes out iron rust and other for- 
eign matter and leaves water 
sparkling clear. Learn how little 
it costs. 


Oshkosh Filter & Softener Co. 
Oshkosh, Wisconsin 





You've never seen anything 
to beat BELL’S NEW LOW- 
COST BALL-BEARING 
SHELLER. Shells corn 
about as fast as you ean 
shovel it into the low-built 
easy feeding hopper, as 
shown. Equipped with 2- 
Bag Sacker, wagon loader, 
cob shaker or cob elevator 
as desired. Feed large or 
small, hard or soft ears. 
Pays for itself in time 
and labor saved. Elec- 
trie motor, gasoline 
ngine or tractor pow- 
r. Write today for 
illustrated Folder and 
dealer’s name. 


» THE C. S. BELL CO. 


EASY WAY 


135 To 180 
BU.PER HOUR 





nutrition in this hearty stew. It 
is packed full of vitamins and 
minerals from the vegetables; 
the dumplings furnish protein 
for building healthy bodies. 








Since enriched flour is used ex- 
tra B-vitamins and food iron are 
included too. 


Meat Puffs with Vegetable Stew 


% cup melted butter 
2 teaspoons salt 
1 cup celery, 1 quart water 

l-inch pieces % cup flour 
1 cup string beans, % cup water 

l-inch pieces teaspoon meat 
% cup chopped flavoring 

onions 2 teaspoons Wor- 
¥% cup chopped cestershire sauce 

arsley 

immer carrots, celery, green beans, 
onion, and parsley in butter for 10 min- 
utes. Add salt and 1 quart water. Cover 
and boil gently 15 minutes. Blend flour 
and water. Add meat flavoring and Wor- 
cestershire sauce to flour mixture and add 
all to vegetable mixture. Bring to boil and 
continue cooking for minutes, stirring 
occasionally. Drop Meat Puffs on Vege- 
table Stew. 


2 cups carrots, 
l-inch pieces 


Meat Puffs 


1% cups sifted 1 eg 
; oor MY tom cup milk 
2 teaspoons baking % pound finely 
powder diced luncheon 
1 teaspoon salt meat 
Sift together flour, baking powder, and 
salt. Beat egg and add milk and meat— 
such as salami or left-over meat. Add to 
flour mixture, mixing only until flour is 
moistened. Drop by tablespoons on stew. 
Cover and steam 5 minutes. Uncover and 
cook for 15 minutes. Makes 5 servings. 


Cooky Size 
In making any type of cooky, 
it’s important to have the cookies 
all the same size so that they 


‘will bake evenly. This is easy 


to do with refrigerator cookies 
which can be cut in equal slices, 
or with cookies pressed through 
a cooky press. In making 
dropped or molded cookies, take 
up teaspoonfuls of the dough 
heaped up to about the same 
height. For drops, simply push 
dough onto cooky sheet; for 
molded cookies, roll into a ball 
between the palms and place on 


a baking sheet. Balls will flatten 
during baking. If you prefer, flat. 


ten molded cookies before bak. } 


ing by pressing with floured fork 
to make crisscross pattern. ‘ 





Oven Baked Chiscuits 


Here is another satisfying dish © 
for winter suppers—a three layer 
cheese bake. It combines the 


Alternate layers of biscuit dough and 
cheese make a hearty meal. 


tasty nutrition of aged cheese 
with the light goodness of home 
baked biscuits. A real taste treat! 


Three-Layer Cheese Bake 


1% cup shortening 1% cups milk 
8 cups sifted (about) 
our 2 cups grated 

4% teaspoons baking aged cheese 
powder repar 
% teaspoon salt mustard 
~l1 teaspoon paprika 

Cut shortening into flour which has 
been sifted with —_~ powder and salt, 
until the mixture is the consistency of 
cornmeal, Gradually mix in enough milk 
to form a soft dough. Turn onto lightly 
floured _cloth-covered ard, ea 
times. Divide dough into three parts. Roll 
thin to fit an 8-inch square pan. Rub pan 
with fat. Place oye layer of a in pan, 
Spread with mustard, then wi half the 
cheese. Sprinkle with —— Cover with 
second layer of dough, mustard, cheese, 
paprika, and top with third layer of 
dough. Make several slashes on top crust 
for crisper crust. e in hot oven 
(425°) 25 minutes. Makes 12 servings. 


Serve the cheese bake immediately 
with a tomato or mushroom sauce. 
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KEEP ANIMALS 
IN or OUT 


z dish © ~ ~ 
ayer 
s the 
MODEL 
FOR EVERY 
FENCING 
NEED 


~ 
5-YEAR 

= GUARANTEE 
Save materials, labor and 
“chasing” time. A single wire 
fence powered with SHOX- 
STOK keeps livestock where 
wanted. High-line power unit 
$15.95; battery unit $12.95. 
Thousands in use. Write for 
literature and name of nearest 

dealer. 


SHOX - STOK, INC. 


500 Main Street 


Wellington, Ohio 
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| | «FARMHANDY* 


FOR EVERY JOB / 


Gechgson 
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Only 3/4c 
per mile 
total cost 
of operation 


Pn ee ee 






I Quick - Economical 
I Makes light hauling a snap! 


Chores go faster with the dependable, 
powerful Cushman Truckster. The 
Truckster actually gives you another 
“handy man” on the farm. Hauls every- 
thing from feed to fence posts—up to 
450 pounds can be carried for just %c 
per mile. 75 miles per gallon, 35 miles 
per hour. Put the Cushman Truckster 
to work for you in 1953. 

Write for new FREE illustrated literature. 

See your nearest Cushman dealer 
for a FREE demonstration. 

CUSHMAN MOTOR WORKS, INC. 
. EF-1, 900 No. 21 St., Lincoln, Nebraska 
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Questions 
and 
Answers 





Use of Drop Cords 


cords use more electricity? 

Mrs. T. A. W., Iowa 
Answer: Only if the conductors 
of the cord are of inadequate size 
for carrying the current required. 
If they are properly sized for the 
equipment being operated they will 
not increase the use of electricity. 


Underground Wiring 


P Question: Is underground wir- 
ing safe and will eg last indefinitely? 

, Wisconsin 
Answer: Yes, ptt designed for 
direct earth burial is so made that 
it is perfectly safe. However, all 
types of scleamenl wiring are 
not immune to damage. In tests 
made at the University, of Califor- 
nia, ophers penetrated all non- 
metallic kinds of armor for such 
cables and some of the soft metallic 
types of armor. Those made of 
interlocked galvanized steel, over- 
lapped stainless steel, and ‘alumi- 
num basket weave were effectively 
protected. In areas where rodents 
are not a problem non-metallic 
sheathed, 
trance cables can be used. With 
the exception of mechanical dam- 
age such underground wiring will 
last indefinitely. 





Wiring—A Fire Hazard? 


PQuestion: In what way is im- 
proper wiring a a. hazard? 
G. D. B., Illinois 
Answer: Improper wiring is a 
hazard only because it leads to the 
misapplication of electric current. 
Electricity in itself is perfectly safe. 
The only way in which it can create 
a fire is by producing a spark in the 
presence of combustibles or by pro- 
ducing uncontrolled heat. The first 
problem, that of the spark, occurs 
at switches, at poor connections, 
|and at points where bare conduc- 
tors accidentally touch each other, 
|It can be prevented by the se lection 
of proper equipment, prote ction of 
the cables and equipment from 
mechanical damage and, in general, 
the use of good workmanship. 
The second problem, that of un- 
controlled heat comes from the mis- 
application of equipment, from the 
substitution of improper protective 
devices (such as putting a penny 
back of a fuse) from prolonged 








Question: Does the use of drop) -- 





















fooms All-Purpose 


Wagon Unloader 
YOU can do the 
work of THREE men 


Save Time, 
Work, Money 





BY using a fast, efficient Booms Wagon 

Unloader, you can easily handle 5 tons 
of any crop in just 7 minutes. Simply at- 
tach this tested, proved unit to any flat-bed 
wagon; team it with any blower, elevator 
or conveyor; and hook it up to either gas 
or electric power. It will never tip, tilt or 
turn over... and there are two running 
peeds for constant load control. See your 
dealer or write for an illustrated’ folder. 


SILO CO. 





Horbor Beach, Mich 


In Business Since 1929 








underground service en-| ; 
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sparking (as in the case of a poor 









WHY PAY MORE 
for an 


ELECTRIC SHAVER? 


Wuisk AWAY EVEN A 7 DAY BEARD 
WITH THE WHISKER ELECTRIC SHAVER 








Precision-built, 
with .002” 

thin blade that 
shaves all 
beards 
smoothly, 
closely. 


Whether you shave once a day, 

or once a week you'll like WhiskER Electric Shaver, 
Its clipper-like blade is designed for all beards, 
is definitely less irritating. 110v AC model; no TV 
or radio interference. See your barber or dealer. 
If he cannot supply you, send $15.95—we pay 
postage; or send $2, you pay balance plus postage 
and COD. 10-day money-back guarantee. 

CADET ELECTRIC HAIR CLIPPER 
Cuts hair, removes superfivous 
hair from legs and under arms, 
The same fine quality clipper 
used and sold in many beauty 
shops. See your shop, or dealer. 
If you prefer, send $10.95—we 
pay postage; or $2, you pay post- 
man balance, postage and C.O.D. 


ELECTRO TOOL CORP., Dept. W463-B, Racine, Wis. 
83 








*| connection) and in the wiring itself SHOCK-COOL Mi LK 


: —_ to a ne flow. The ' 
only way suc eat production can 
be controlled is whan the use of I N oO N E M I N U TE 
current limiting devices (proper (As shown Page 11, December tssue) 
fuses or circuit breakers) and oe Shock-Cool your milk 
thermal limiting devices set within = ; with the sow Aci 
safe operating temperatures for the Ea DRY COLD Milk Cooler, 
process involved. 4 {Checks bacteria growth 
To avoid misapplication of equip-| om ty tes, shack-cools sal 
ment be sure to follow the manu-| } ei in one operation. No 
facturer’s instructions for its oper- 7 ay. Water! No lifting! 
ation. If you are in doubt, find out. folder sed relia 
The Rural gga geen of — : nov ovelenl 
. | power supplier will welcome the 
‘lopportunity to help you in the STAR PUMP & COOLER CORP, 
proper application of electrical| Manufacturers of Farm Equipment 59 Years 
equipment. 1224 No. Fifteenth St. © St.Louis 6, Mo, 
Some general instructions to be 
followed include the following: 
Avoid extension cords: Keep lamps 
and appliance cords short and out 
from under rugs: Immediately re- 
place any worn cords: Use the 
proper type of cord or wire for 
each application: Use nothing larg- 
er than 15 ampere fuses or circuit 
breakers to protect your general aye { i. Wh 
sage branch circuits unless you Ba gt 
now that you have #12 wire ap-| I . py Water. radio. sto i 
liance circuits; such circuits should today for full details. 
e protected by nothing larger than 
a 20 ampere fuse or circuit breaker. 














Wet Wiring . NEWTON, IOWA 
PQuestion: When the wiring in 
the basement gets damp will that 
cause a shock through all the other POWER-FULL 
wiring in the house? awe 
L. L. Y., Indiana Ivy 7) PY: AN DIS 
Answer: Not "oe If _ Ae ELECTRIC 
moisture penetrates the insulation E<4 
of a cable, causing oo = — ANIMAL 
age, it can energize the ground leg 
of the wiring system. Then if the CLIPPER 
wiring is properly installed the Save time and money. Have 
ground is continuous throughout} jcleaner, healthier, more contented 
the building and it would be pos-} animals. Use a compact Andis clipper 
sible tor it to become energized.| for horses, mules, cattle. Has powerful, 
However, the current would be! fan-cooled,110vAC-DC motor. Easy op- 
safely dissipated to ground through| erating; uniform cutting. See your Sad- 
the connection to the water system, | dlery, Hardware, or Implement Dealer. 
or to the driven ground rod, or| If he can’t supply you, order direct on 
both depending on the actual meth-| one week money back guarantee. 
od of grounding. If the insulation} ANDIS CLIPPER CO., Dept. 463-B, RACINE, WIS. 
is saturated to the point that it 
creates a direct short the fuse pro- 
tecting the circuit where the short 
occurs should blow eliminating the 


The SAFGARD fault. 
 . PRES-VAC Electrical Equipment ALL-CROP DRYER 


MILK AND CREAM . 
PASTEURIZER Buying Guide me eSEEDS eGRAINS sHAY 
jE emcee pet we en] Our index of electric farm pro- 
disease faster (up | ductive equipment published in our ALL FARM CROPS 
ns in 24 min- | January 1953 issue should have in- py ALL-CROP DRYERS pre- 
seals in all cluded Esco Casinet Co., West pare your crops for top 
oe eee yer. | CuesTer, Pa., under Milk Coolers market prices or safe stor- 
FREE ‘circular write | and Freezers. Lyon RuraL ELEc- age. Find out how you can increase yout 
oe. +S tric Co., San Dreco 12, CALIFOR-| profits with this equipment. 
SAFGARD nt, should have been listed under 


Brooders, Debillers, Time Switches | Be fasiee Pata on Ra oa ae 


CRYSTAL LAKE ILLINOI 





SEND TODAY FOR FREE FOLDERS 
STARLINE INC., Dept. 749 

Harvard, Illinois 

Please send FREE folder. on Barn Cleaners 


Name R. F. D 





Town Phone No. 





County State 
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BARN EQUIPMENT SINCE 1883 
































Melrose Pork, tlineis | and Thermostats. 
ELECTRICITY ON THE FARM, February, 1958 





n. No 
ifting! 


new 








FUN FOR ALL—the whole family can take part in this contest. 
CASH PRIZES will be awarded for the best suggestions for a 


SE BE “BE 


last line to complete the verse at the bottom of this page. 





W hat 


Say? 





m4 Rhyme Contest 








Awards for 
November Contest 


Frost and freezeups now expected 


Need not happen to you 
Watts can keep your home protected 


a ? r 4 ? 


The Winning Fourth Lines 
FIRST PRIZE—$25 CASH 


“No match! No ash! No flue!” 
Mrs. Robert Baumgart 
Star Route 
Denmark, Wisconsin 


SECOND PRIZE—$10 CASH 


“Till warmth of spring is due.” 
Mrs. William A. Meikle 
R. F. D. 1, Yale, Michigan 


Five Consolation Prizes—$3 Each 


“Fuel shoveling now taboo.” 


Donald Lipps 
Runnells, lowa 


“When winters’ winds ensue.” 


Mrs. Wilbert Stoltenberg 
R. F. D. 1, Walcott, lowa 


“From a frigid rendezvous.” 


Donna J. Lamb 
R. F. D. 1, New Harmony, Ind. 


“To winter hazards ..... Adieu.” 


Mrs. Bevla Zerbe 
Northumberland, Pa. 


“ly works like magic, P. D. Q.” 


Mrs. A. Z. Johnson 
R. F. D. 1, Tecumseh, Okla. 


Honorable Mention: 

Durward W. Balduf, R. D. 2, Batavia, N. Y., Mrs, Fred 
R, Omann, Somers, lowa, Mrs. G. Joseph Owens, R. R. 
2, Kindred, N. D., Topper Parks, R. F. D. 1, Cockeysville, 
Md., Gerhard Rouvien, R. F. D. 3, Alcester, $. D., Mrs. 
Corl E. Sisson, R. F. D. 1, Luray, Missouri, Mrs. Dan J. 
“Bucky, R. F. D. 2, Box 115, Moundridge, Kansas, Mrs. 
~ Gharles Stutzbach, R. F. D. 1, Egg Harbor, N. J., Rowena 
, R. F. D. 1, Van Alstyne, Texas, Melvin R. Wil- 
Route 1, Charlottesville, Ind. 


RULES—FEBRUARY CONTEST 


Seven cash prizes will be awarded for the best last line to 
complete the verse in the coupon below. Your suggestion should 
rhyme with the second line. 

The first prize will be $25 cash; the second prize $10. In addi- 
tion, five consolation prizes of $3 each will be awarded for the 
best last line furnished. 

In case of a tie, each winning contestant will receive the full 
cash prize to which he or she is entitled. 

All members of the farm family to whom this magazine was 
sent may enter but each contestant may submit only one line. 

Question “‘A” must be answered. 

Entries must be sent to the Contest Editor, ELECTRICITY ON THE 
FARM Magazine, 8 So. Dearborn Street, Chicago 3, Ill., before 
March 10. 

The decision of the judges is final and all entries become the 
property of ELECTRICITY ON THE FARM Magazine. 

Winning names and entries will be announced in the May 
1953 issue. 

Send your entry on the coupon or make out a similar form on 
a plain sheet of paper or government postcard. 


i a a a 





Who cares what Mr. Groundhog sees 
He may be right or wrong 
Electric blankets on the beds 
? ? ? ? ? ? 


My suggestion for a fourth line to the above verse is: 


A. What productive uses of electric power tools do you or can you 


make on your farm? 


My name is 
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Cut profit-eating losses with infra-red 


brooding. Infra-red gives poultry, pigs, Chicks 
and lambs a quicker, healthier start. More Each chick finds its 
grow to market size. Infra-red equipment own comfort zone. 
de No huddling. Chicks 
is compact, cheap to oper- always in full view; 
ate, can be used off- ea quickly 
season for many 
heating jobs around the Pigs 


farm. Our rural represen- Provides warmth 
tatives will away, from sow. 
be glad ” tell you Avoids losses from 

more advantages of infra-red chilling and crushing 
‘ ° ‘ that often used to 


Lambs & calves 


Radiant heat quiets 
the ewe or cow, dries 
and warms the young, 
gives them a healthy 
start. 





stay in the NECue 


BROOD with INFRA-RED 





VIRGINIA ELECTRIC AND POWER COMPANY 











